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Let us make 1923 
a Quality Canned Foods Year 


HE quality of the foods packed in Canco Con- 
tainers may not be our direct concern, but it 
matters very much in one way. 


Canned Foods will prosper through quality far more 
than through anything else. History proves that. 
Certainly the quality packer has put himself above 
price competition. 


Our co-operation with packers of quality foods has 
three parts.. In Canco Containers we furnish cans 
that deliver their contents intact to the consumer. 
In Canco Closing Machines we supply the means to 
assure tight closure. In Canco Service we contribute 
the knowledge of the right can for every food prod- 
uct, and the method of handling it. 


Our factories and sales offices are located in the can- 
ning centers, to be most convenient for you. 


BY American Can Company |@ 
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CANNED FOODS, CANS. provers 


BOXES, PACKERS’ SUPPLIES 
205-206-207 Phoenix Bidg. 


Phones: 
PLAZA 1140 & 4484 BALTIMORE, MD. 


JOS. M. ZOLLER & CO.. INC. 


CANNED GOODS EXCHANGE 
Year 1922-1923 


Presideni John R. Baines. 
Vice-President, W. H. Killian. 
Treasurer, Leander Langrall 
Secretary, William F. Assau. 


COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 
Arbitration Committee, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 
Committee on Commerce, D. H. Stevenson, H. E. 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 
W. E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 
F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 
Jno. C. Beeuwkes 
Chas. Glaser. 


Committee on Claims, 


Hospitality Committee, 


Brokers’ Committe, 


Counsel, 
Chemist, 


C. J. Schenkel, Frank A. Curry, 
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Double 
Pineapple Grater 


Made By The 


John R. Mitchell Co. 
‘ Foot of Washington St. 
Baltimore Md. 


Ry Y 
2 OF 
4 
BS CA 
\ 
i 


THE CANNING TRADE. 


THE WHEELING 
SANITARY CAN | wire THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHITAKER-GLESSNER CO. CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway _ 1966 Conway Building Transportation Building 
DALLAS, TEX., OFFICE 2 COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. Columbia Building 


TOLD BY THE RECORDS. 


Sales of MONITOR Blanchers for 
1923 have run over one hundred 
per cent higher than in any previous 
season for the same period. There 
is always a reason for everything. 
The reason for this is the wonder- 
ful work, the wonderful durability, 
the wonderful economy of the 
MONITOR. 

Get your order placed. Every day 
you operate without a MONITOR 
Blancher means a sacrifice of profit 
and quality. 


SPECIAL AGENTS 


Candin ln HUNTLEY MFG. CO. 


HUNTLEY MFG. CO., Ltd. 


Tillsonburg, Ont. P. O. Drawer 26 SILVER CREEK, N. Y. 
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KING SPRAGUE CO. 
FRA NDLE 
88 32nd. St., Milwaukee, Wis. 
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USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 
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Lactart 


in canning 
gives 


Perfect control in mixing 
Acidity without acridity 
Easy solubility 


Extremely high degree of punity 
and clarity 
Desired acidity - blending without 


alteration of flavor 


Preservation - the prevention of 
mould 


These are a few of the many reasons 
why LACTART, highly refined, 
pure, edible Lactic Acid, is of value 
in your products. 
Itis the result of years of research 
and development. 


A word from you will bring you a 
sample for practical test, and more 
detailed information. 


Write today 


WAMESIT CHEMICAL CO. 


38 SHATTUCK STREET, LOWELL MASS. 


“Ghe) NEW KNAPP LABELING MACHINE 


The basic principles—the essential 
component parts of the New Knapp are 
the same as those used on the present 
machine. 


The new features are the results of a 
quarter of a century experience growing 
out of suggestions offered by our many 
users, after consultation and careful de- 
velopment by our designers. 


_ 


All metal frame -- enameled in gray 
Increased capacity of labels 

A simple fool proof motor drive adjusted 
automatically with carrier 

Adjustments for sizes by simply turning 
hand wheel. 

All adjustment made and controlled from 
operators side of machine. 


ERED H.KNAPP COMPANY 


LABELING, WRAPPING and BOXING MACHINES 


GENERAL OFFICES 
YONKERS.NEW YORK 


po 


CHICAGO OFFICE — 444 West Grand Ave. 


PACIFIC COAST REPRESENTATIVES; 
Anderson Barngrover Mfg, Co, 
104 Pine St., San Francisco. 


UTAH REPRESENTATIVE: 
Cannon Supply Company 
420 Vermont Bldg Salt Lake City 
CANADIAN REPRESENTATIVES : 
Brown Boggs Company, Ltd. 
Hamilton, Ont, Canada. 
Knapp Euipment can also be secured through 


Sprague Canning Machinery Co. A. K. Robins & Company, 
Chicago, Ill. Baltimore, Md. 


4. 
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his machine is suitable for sweating 
either double seamed or squeezed 
ends of cans, and the class of work 


cannot be equaled by any other method and 
the saving of solder is considerable. 


One set (2) of burners is required for 
each size can and two machines are re- 
quired for a capacity of 4200 cans per day 
of (8) hours. Will take cans up to and in- 
cluding 944“ round, square or irregular. 


= Prevent Swells 

2 Large amounts of Money are lost to both the buyer and the canner every year through 
= ‘‘swells’’ and ‘‘flats.’” This loss cannot be entirely eliminatcd, because of the varied quality 
= of goods received by the canner, but when caused by impurities which are picked up by the 
= product in the various canning processes they can easily be eliminated by the use of 

= NAO g 

= Cleaner and Cleanser 

= cca This harmless cleaning material is especially adapted to the cleaning of 
= fillers, tanks, cookers, and all places where the product is liable to absorb im- 
2 purities. It retards fermentation, it cleans, it sweetens, and in many ways 
= does much to insure a canned product that will bring a profit rather than a loss. 
= These claims are of no value to you whatsoever unless you give it a ‘‘try 
= i out.’’ And to enable you to do that we guarantee this cleaner to give satis- 
faction or money will be refunded. 

= Ask your sypply man. 

= It cleans clean. 

. The J. B. Ford Co. Sole Mnfrs. — Wyandotte, Michigan 


CAN END SWEATING MACHINE 


| 
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STEVENSON & C0., Inc 7 $.Caroline St, BALTIMORE, MD . @ 
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The Book You Need! 


Complete Cou 


ing 


Cann 


Working formule for the canning, pickling and preserving of all 
food products—Times, temperatures and particulars: - 
PRICE $5.00 
The only book of its kind 
Pablished by 
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Allied Industries 


ESTABLISHED 1878 


2.244 4 4444644 


WEEKLY REVIEW 


The Tomato Market Plays See-Saw—No. 2s Are Down, No. 3s 
Are Up—The Mistake of Too Many Twos—The 
Need of a Standardized Size of Cans—A 
New Basis for Market Consideration. 

The Way of the Corn Market. 


E WITNESS this week the strange fact of No. 2 toma 
toes being weak in price and actually declining, while 
No. 3s and No. 10s are growing firmer wiii every hour 
ahd the prices advancing. There is nothing strange in this to 
the man who understands the situation, but that one size of a 
given article should be weak while others are strong is, to say 
the least, unusual and’ worthy of comment. For a quick dis- 
position of the matter it will be said that there were too 
many No, 2 tomatoes packed last season—and it does look as 
if this were the case. In other words, as the late Charles 
Wackeis used to say, there were too many cans of tomatoes 
canned end not enough tomatces. The canners tried to market 
the tomato crop of 1922 in too many packages, and are now 
suffering from it. And it was not good market procedure, 
because a No. 2 can of tomatoes, as now packed, does not fur- 
nish enough tomatoes for the average family—flat-dwellers 
end childless families to the contrary notwithstanding. Can 
opening is not a popular pastime with the averare housewife, 
and she does not enjoy seeing her kitchen taLie—much less her 
kitchenette, littered up with a mass of emnty cans, just to get 
enough to gerve a small dinner party. The industry micht 
just as well recognize that it made a gross mistake in turning 
to the No. 2 can for tomatoes to the extent it did, and it is now 
paying for its mistake. This vear it will so ahead and do just 
the game thing. Every canner leaves the cutting down or 
change of procedure to the other canner, and so no one does 
it. Experience means nothing in their young lives. _ 
But this brings to the front the need and desirability for 
a standardization of can sizes, and an agreement upon one 
set style for each size. As the fruit cannine interests and 
the West generally have adopted the No. 2% size can, that 
ought to be generally adopted as the standard size for toma- 
toes in particular. There is a market for a limited amount of 
No. 2 tomatoes, but they should be packed on order, and as 
for the No. 9s and No. 1s and all the rest of the long array 
of miniature food containers, it can easily be demonstrated that 
the package with its label is worth a whole lot more than the 
food in the can, and that surely is not efficiency in business. 
The sooner such wasteful methods are eradicated the better for 
the business. They give the buyers a chance to juggle the 
market and win out on special prices, and they give the can- 
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ners the same chance to undersell a competitor—in fact, they 
present so many chances for short cuts and juggling, that 
honest men are growing disgusted with the game and leaving 
the jugglers alone. 


If we read the signs of the times correctly this is a year 
when the wise canner will stick to the highways; pack an 
article of real merit in the most popular size package and 
leave the juggling and experiments to the other fellow. This 
season’s pack will have to meet next vear’s business condi- 
tions; meet all the new market conditions which cannot be 
the same as during the past season—for remember the market 
we are now having is the result of an eleven million pack of 
tomatoes following a four million pack. Therefore, next vear’s 
market will be predicated upon an eleven million basis, not 
on a four million basis. You may think that quality does not 
count, but you will find the difference when you come to sell 
the 1923 packed goods. 


On the other hand, there are tomato canners who are 
actually bemoaning the market on No. 3 tomatoes. We note 
that the market has advanced on No. 3 tomatoes to $1.75 and 
upwards, and yet there are some who do not seem to be satis- 
fied. In this neck of the woods it is said that there are mightv 
few spot No. 3s or No. 10s to be found at any price, and In- 
diana has long been reported out of spots. While this is 
happening with No. 3s and No. 10s, it would seem that No. 
2s are lower, quoted at 95c, and we have heard it said that 90¢ 
has been named. We could not affirm this, but give it merely 
as an indication of their weakness. 


The general canned foods market is in quite good con- 
dition and trading fairly satisfactory. This holds true in everv 
section of the country, and the buyers are taking both spots 
and futures. Wise buyers are discounting the roseate picture 
of immense crops and big packs in 19238, at least ta the ex- 
tent of covering conservatively. And they are noting that the 
first packing section—California, has now to report that the 
big crops she counted upon as sure will not come to pass, but 
have been damaged, especially spinach, and asparagus, is 
threatened. It is the same thing over again. To use the 
slang “They all look good when .they are far away,” and so 
the buyers picture to the canners the wonderful crops to be— 
six months before a seed is put in the ground; and the can- 
ners “fall for it” and sell some of their futures on the basis 
of the pretty picture. Then the canners go ahead and make 
preparations to make the big crops certain, and the buyers win 
either way. Oh, it’s a great game, plaved over and over a~ain 
every year, for there is always a plentiful crop of new suckers 
who think they can guess under which shell the little pea 
stopped. 


Canned corn is keeping its best friends on the uneasy 
bench, for there- seems to be no way to guess what it is going 
to do. The Ohio boys are verforming “noble” to keep the 
spirits of corn holders up and to sustain the general market on 
canned corn, but despite all that can be done there continually 
appear weak spots and free offerings. New York City, for 
instance, found corn weak this past week and sacrifices being 
made. Baltimore, on the other hand, has advanced its prices 
on corn from 5c,to 10c per dozen all down the line. Next 
week, we suppose the see-saw will swing the other way and 
New York will be up and Baltimore down. Maybe the Corn 
Section, which meets in Milwaukee April 10th, will be able to 
harmonize these interests somewhat, but it is no small job, 
for just as soon as some able statistician proves beyond per- 
adventure of doubt that there is not enough canned corn in 
existence to keep the market quiet for a month or so, some 
astute corn canner slips out the back way and into his ware- 
house and releases a hundred thousand cases or so just a 
little under the market, and the whole thing is off again. 
They talk about the canners cornering the market and agree- 
ing on prices and doing these trust-like things, but if there 
is one thing which the Government experts and self-appointed 
snoopers may write down as dead certain, it is that no man on 
earth will ever make two canners hold together in any agree- 
ment long enough to let the ink dry. When their best friends 
try to point out to them, from experience, where their best 
interest lies, they regard these friends with a cold, fishy eye 
and say nothing; but let any Tom, Dick or Harry come down 
the road with a lie about a fellow-canner, and away they will 
run to head off the blanketed-blank canner by selling cheaper. 
Old Gossip Monger has their ear morning, noon and night, but 
no one else knows anything about it. So please spare our 


risabilities by any suggestions that any canners ever work in 
cahoots; we wish to high heaven that it were even remotely 
possible, for we would gladly try to foster it. 


March 26, 1922. 


The general market remains unchanged and firm. New 
asparagus prices have been announced by the coast packers— 
higher than last season’s, as they were bound to be, and the 
trade recognize this necessity and is confirming previously 
placed orders. Canning has begun on the coast both with 
asparagus and with spinach and so the 1923 fruit and vege- 
table canning season may said to be open. 


NEW YORK MARKET 


Opening Prices on California Asparagus—Prices Higher Than 
Last Year—The Prices in Detail—Jobbers Confirming— 
Jobbers Want Spot and Future Tomatoes—Corn 
is Weaker—Looking for Future String 
Beans—Fruits Stronger—Notes. 


New York, March 23, 1923. 


SPARAGUS Opening Named—tThe feature of this week’s 
market was the action of the large California pack- 
ers in naming opening prices for 1923 pack canned as- 

paragus. The prices on the new goods are considerably over 

those named last year, but these advances had been anticipated 
by the trade. The cost of the raw material to the canners has 
advanced 75 per cent. over last year, while box shooks, labels 
and labor have also gone up. Under these circumstances the 
trade had been looking for a material advance. 

The Prices—The price basis named by the California Pack- 
ing Corporation is typical of the ideas of the packers (except 

Libby, McNeill & Libby, who are higher), is as follows: 


—wWhite— —Green— 

No. 2%s 1923 1922 1923 1922 
3.90 3.25 3.60 3.00 
re 3.85 3.25 3.50 3.00 
3.75 3.15 3.45 2.90 
3.60 3.05 3.35 2.85 

No. 1 Sq. Tips— 
ee 4.15 3.85 3.90 3.20 
4.00 3.30 3.80 3.15 
3.65 2.90 3.35 2.80 


Trade is Oonfirming — Although the usual complaints 
about the high prices are heard, the trade generally is con- 
firming in full on s. a. p. contracts, and for one buyer who 
is desirous of cutting down his purchases, there are two will- 
ing to step in and absorb the surplus thus created. Although 
retail prices on 1923 pack must necessarily be high, so, too, 
will the market on the fresh asparagus be high, and the trade 
feels that the canned product will be able to hold its place as 
one of the most popular of the canned foods luxuries. 

Unlabeled Tomatoes Wanted—-There has been quite some 
improvement in the demand for Maryland tomatoes during the 
past week, unlabeled 2s being particularly wanted. The de- 
‘mand for this size has carried the market up to $1.00 per 
dozen, although some interests were quoting 97% cents early 
in the week. Labeled 2s are held anywhere from 95 cents to 
$1.00, factory, price depending upon packer. Standard No. 1s 
continue firmly held at 75 cents, cannery, with 38s at $1.70 
for buyers’ labels and $1.65 for packers’ label goods. Stan- 
dard 10s continue firm at $5.50. 

Futures Also in Demand—Inquiry for tomato futures has 
likewise improved during the week, and the trade is now cov- 
ering on its future requirements. Canners are offering on 
100 per cent. delivery contracts, as follows: Standards, No. 
1, 55¢c; 9s, 70c.; 2s, 85¢c.; 3s, $1.2216-1.25; 10s, $3.85-4.00; 
extra standards, 1s, 60c; 9s, 80c; 2s 95c; 3s, $1.30; 10s, $4.25, 
all f. o. b. cannery for shipment when packed. No. 10s at $3.85 
have proven particularly attractive to buyers during the week, 
and a fair’ volume has been booked at this figure. 

Spot Corn Weaker—Standard corn has again slumped a 
little, offerings as low as 80c per dozen being reported, the 
market running all the way to 85c. With chain stores offer- 
ing corn at 8 cents per can, the movement should pick up, 
and should the demand improve to any extent it is believed 
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We Manufacture for 


Canner: 
VERTICAL PROCESS KETTLES 
HORIZONTAL PROCESS KETTLES 
AGITATING PROCESS KETTLES 
AUTOMATIC PROCESS KETTLES 
CRATES 
COOLING TANKS 
TROLLEYS 
STEAM HOISTS 
PICKING TABLES 
PEELING TABLES 
PEA WASHERS 
CAN RUNWAYS 
TROLLEY TRACKS 
EXHAUST BOXES , 


For Milk Packer: 
SWEETENED MILK FILLERS 
EVAPORATED MILK FILLERS 
STERILIZERS 
AUTOMATIC STERILIZERS 
SHAKERS 
AUTOMATIC SHAKERS 
CONTINUOUS SHAKERS 
TRAN3FER TABLES 
“TRAYS 
TEST STERILIZERS 

ANY SPECIAL 
CANNING MACHINERY 


ontinuous Cook 


Berlin Continuous Cooker 


A new principle has been brought out in this machine. By obtain- 
ing a heat balance between the heat absorbedby incoming cans and 
heat slipping from compartment to compartment. You may at 
will of operator. 

VARY TIME OF COOK WITH CONSTANT SPEED 

VARY TEMPERATURES OF COOK WITH CONSTANT SPEED. 


Made in four sizes any capacity. 


BERLIN CANNING MACHINERY 
WORKS 


(CORPORATE NAME SCHAEFER M co.) 


BERLIN, WIS.. U. S. A. 


Liberty 


anners 


Salt 


Just Right For Seasoning 


Atlanta 


THE COLONIAL SALT COMPANY 


Akron, Ohio. 


Buffalo 
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that the market will gradually strengthen. Future Maryland 
standard corn is quoted at 85 cents for 2s and $5.50 for 10s, 
with extra standards held at 90 cents and $6.00, respectively. 

Future Beans Wanted—Stringless beans, which met with 
such a good consuming call during the 1922 season, are sell- 
ing well on future contracts. Maryland country canners are 
booking business at 90 cenis for standard 2s and $4.25 for 10s, 
a good volume of orders being already on canners’ books. 

Fruit Market Stronger—More strength is reported in the 
market for California canned fruits, and canners are showing 
less eagerness to force their goods onto the market. The re- 
cent rise in sugar, coupled with higher costs on labor and 
other raw materials, has changed canners’ ideas on the mar- 
ket considerably, and present offerings look cheap when com- 
pared to the probable cost of the 1923 pack. However, the 
canners generally are not willing to gamble on the situation 
by holding too long, and they are willing to part with their 
holdings, at full list price, in order to clear their warehouses 
and get the fruit into consumption. Standard cling peaches 
are now quoted at an inside price of $1.75 per dozen, although 
buyers express the belief that they could get business through 
at 5 cents under this figure. 

Pineapple Scarce—Sliced pineapple is getting to be very 
scarce in this market, and selling prices are nominal on all 
grades and sizes.: In the absence of heavy offerings of sliced 
goods, the demand for crushed and grated is picking up won- 
derfully, and the market is very strong on all sizes. Buyers 
are now submitting memorandum orders on the 1923 pack, with 
every indication that orders will be pared down. Pineapple 
ecanners are taking business on the basis of last year’s sales 
to distributors, the allotments being proportionately the same 
this year as last. 

Warns on “Swelled Goods” Sales—Secretary M. L. Toulme 
of the National Wholesale Grocers’ Association, has issued a 
warning to wholesale grocers to watch out in their territories 
to prevent the sale of swelled canned foods to peddlers. ‘‘One 
of the illegal and most objectionable practices with which the 
honest canner, wholesale grocer or other merchant has oc- 
casionally to deal is that of unscrupulous rivals of one kind 
or another in disposing of spoiled or swelled canned foods to 
peddlers or others who dispose or attempt to dispose of them 
for food purposes,’ he says. ‘In aiding the authorities and 
in attempting to stamp out such practice, members of the Na- 
tional Wholesale Grocers’ Association will find it helpful to 
.bear ‘in mind that sales of such goods are now criminal, not 
only under the Federal law, where shipped interstate, and 
under the various State laws, but under the ordinances or 
sanitary codes of a great number of municipalities throughout 
the United States, including many of the smaller as well as 
the larger cities.” 

Want Fixed Swell Allowance—The National Wholesale 
Grocers’ Association is collecting data from members on 
losses through swells and spoiled canned foods to present to 
the canners’ conference committee meeting in May, when the 
organization meets in St. Louis. The jobbers are seeking a 
fixed discount, in lieu of swell allowance. 

Notes—M. R. McCandless, Boston broker, was visiting the 
New York trade this week. 

Members of the local trade have shown great interest 
in the corner of Piggly-Wiggly stock cn the Exchange, which 
culminated in the suspension of the stock from trading priv- 
fileges on the floor of the Stock Exchange. Clarence Saunders, 
president of the chain, has control of practically all of the 
company’s 200,000 shares of outstanding stock, and with 
“bear” interest short some 42.000 shares, he*has called for a 
settlement at $150 a share. 

Harry Butler, formerly connected with the local- broker- 
age trade, was slightly injured last week in an automoible 
accident at St. Petersburg. Fla. 

“NEW YORK STATER.” 


MAINE MARKET 


Some of the Things That Were Done in Canned Foods Week— 
No Change in Market Conditions—Future Corn 
Selling Steadily—Stringless Beans Also 
Moving Well as Futures. 

Portland, Me., March 23, 1923. 
i more we read of Canned Foods Week activities in 


other markets, the more we feel like congratulating 


ourselves on its success in Portland. Certainly there 


was no lack of support from canners, brokers, jobbers and 


value of spot goods to some extent. 
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dealers; newspaper advertising was very good indeed, store ad- 
vert-s:‘ng was universal in large markets and neighborhood 
groceries. In fact after the week was over-and there was found 
to be a small deficit facing the local committee, an assessment 
was responded to freely and the accounts were all closed up. 
Since March 10th there has been some very good follow-up 
werk in the way of special sales and publicity. Canned Foods 
Week was an unqualified success in this market and has left 
a definite impression on the minds of the consumers. 

For example, the local Kiwanis Club were served with 
a luncheon composed of Maine canned products, the menu offer- 
ing corn chowder, codfish cakes and baked beans, brown bread, 
apple pie and coffee. During the lunch Burnham & Morrill 
Company gave away 150 packages of six tins each, samples of 
their various lines, and 28 packages of miscellaneous canned 
foods, donated by local jobbers, were drawn by lottery. Such 
publicity is profitable. 

There has been no change in market conditions during 
the past week. General grocery business has been exceptionally 
good all through the winter, but this week seems to be slowing 
up somewhat. This is due in part no doubt to the fact that 
country transportation is getting pretty bad and rural dealers 
are not ordering more than their immediate needs. 

Future Maine corn, both Crosby and Bantam, has sold 
steadily, and while the market is by no means cleaned up, 
there has been enough business to stimulate sales and to en- 
courage the canners. Considerable machinery has been pur- 
chased for the coming season, factory renovations are now un- 
der way, and everything will be done this year to produce 
quality corn. With this in view, the canners as a rule feel 
that good prices should be obtained, and are not willing to 
meet the bargain figures of a month ago. Fancy Crosby corn 
is quoted at $1.40 to the general trade, and nothing is heard 
less than $1.371%4 for large deals today. Golden Bantam.is 
quoted at $1.65 and has firmed up to this figure. Several more 
factories will be devoted to Bantam this season, as the demand 
is increasing every year in comparison to Crosby corn. 

Stringless beans are also selling steadily, some very pleas- 
ing orders having been received recently. Owing to a heavy 
over-production in 1919 and consequent very low prices, Maine 
beans had a wider distribution than ever before and have since 
enjoyed great popularity all over the United States. Goods will 
be shipped this year to the extreme south and extreme west, 
and to all intermediate markets. Prices are $1.20 and $5.00 
for No. 2s and No. 10s: $4.75 for No. 10s if taken in the old 
style crates holding twelve cans. 

Sardines are moving steadily in small amounts. There 
are still some to be found at $3.15, but $3.25 Eastport is the 
proper price and is asked for practically all of the spot goods 
now held in Maine. There is no chance that new goods will 
come on before the middle of June, and this fact ro the 
M 


CHICAGO MARKET 


Some Very Cold Weather for the Season — Distribution of 
Canned Foods Interfered With—Futures Selling Freely 
Missouri Reports Peaches Killed—Notes of 
This Big Canned Foods Center. 


Chicago, March 23rd, 1923. 
E are having some very cold weather in the Central West, 
a litle below zero, but the Weather Bureau promises us 
that it will pass this week and that spring will come on time 
about the 21st of March. 

The weather has tied up the distribution of canned foods 
as it was too dangerous to ship them. Orders have accumu- 
lated, however, in the hands of the wholesalers and will go 
out with a rush on the first favorable spell of weather, be- 
cause the retailers are out of stock in many lines and are 
clamoring for supplies. 

The sales for Canned Foods Week and before and after 
have been enormous, and greater than any one supposed they 
would be. These reports are coming from all over the land. 
The canned foods market has been converted into a sellers’ 
market all along the line and buyers are beginning to under- 
stand that such is the case. 

The proof of that fact is that there is little or no offering 
of lower prices than those asked by the sellers, but buyers are 
paying the price in order to get the goods as they need them 
and must have them. 
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Futures in canned foods are selling freely and buyers are 
satisfied that the canners are making prices on futures that 
pay them only a modest profit, and concede that they are en- 
titled to a profit, for they have gone through several years 
recently when the profit was on the wrong side of the ledger. 

The decision of the Chemistry Department of the United 
States Department of Agriculture that swells and spoils in 
canned foods cannot be shipped back in interstate commerce 
has attracted much interest from wholesalers and retailers 
of canned foods. The canners will have to arrange with their 
brokers in each district or city to inspect swells and spoils. 

I have a report from J. P. Harris, Secretary of the Mis- 
souri Valley Canners’ Association from Prairie Grove, Ark., 
that State being a part of the Missouri Valley Canners’ Asso- 
ciation, wherein he states as follows: 

“We had a temperature of six above zero this morning 
(March 18) with peaches blooming. We fear they are all 
killed. It is the worst cold spell in the knowledge of the 
oldest inhabitant, and we will not have any peaches to pack 
this year.”’ This is sorrowful news, but it is authentic and 
reliable. 

The Ozark Fruit Growers’ Association officially reports 
that a loss of hundreds of thousands of dollars in the freez- 
ing of the peach crop of Southwest Missouri, was caused by 
the blizzard of Sunday, March 18, as a minimum tempera- 
ture of 4 degrees below zero was reached. Peach buds were 
almost ready to bloom and could not withstand a temperature 
below 23 degrees, but other fruits were not damaged. 

Canned Foods News Items—Montgomery Ward & Co., the 
big mail order house, has employed George Gotwald of Chi- 
cago as a buyer of canned fruit and dried fruit and a man- 
ager of those departments. Mr. Gotwald was for’ some time 
buyer and manager of those departments for Butler Brothers, 
Chicago, and, in fact, installed their grocery department which 
they have since discontinued. His experience as a buyer for 
wholesale grocery houses, and as a broker selling the whole- 


sale trade, has been extensive and valuable. His many friends 
are pleased to know that he has formed the important con- 
nection. 

Mr. Sidney Murch, for many years manager of the gro- 
cery department for Montgomery Ward & Co., has resigned 
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from that connection in order to undertake some other busi- 
ness enterprise which he has in view. 

Andrew Lenz, formerly manager of the Canned Food and 
Dried Fruit Department for Sears, Roebuck & Co., has been 
promoted to the management of the grocery department of 
that big business, and another buyer for canned foods and 
dried iruits installed. The experience of Mr. Lenz in several 
of the large wholesale grocery houses of Chicago in various 
departments well qualifies him to be of great value and service 
in his new position. He is a merchant of ability and high 
character. 

C. L. Austin, the newly elected Secretary of the Iowa- 
Nebraska Canners’ Association, is a live wire. Hig office is 
at Des Moines, Iowa, and he is keeping closely in touch with 
his membership, and with the correspondents of the trade 
press. His association is contemplating making an exhibit at 
Milwaukee at the big convention of the Western Canners’ 
Association. 

Kilbourne Hall of the Milwaukee Auditorium and a 
smaller hall, which opens into it, have all been reserved, as to 
exhibit booths and spaces, for the big Western Canners’ Asso- 
ciation Convention April 10-11-12, 1923, and it has been de- 
termined to open the spaces in Juneau Hall on the opposite 
side of the corridor from Kilbourne Hall and just as well lo- 
cated. Those who desire space or booths in Juneau Hall should 
wire to A. E. Nicoul, assistant manager of the Milwaukee Audi- 
torium, as the spaces will all be reserved by April Ist. 

A booth 12 feet frontage and 10 feet deep sells for $35.00 
for the duration of the convention (or three days), the charge 
being for the entire time. 

Furniture for the booths, table and chairs are furnished. 
Tickets for free admission will be distributed by the retail gro- 
cers of Milwaukee and ten thousand invitations will be mailed 
to members of women’s clubs and organizations of Milwaukee. 
Many brokerage firms are reserving booths in the exhibit as 
there will be no hotel headquarters. The convention facilities 
of the Milwaukee Auditorium are probably the finest and most 
complete of those of any building in the United States. 

WRANGLER. 


Bliss High Speed Automatic Body Makers 


MAIN OFFICE 


E. W. BLISS CO. works 


SALES { DETROIT CLEVELAND CHICAGO 
OFFICES ( Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bidg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
No. 380 REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO.—San Francisco, Cal., Los Angeles, Cal., Portland, Ure. 


Bliss for Machinery 


BROOKLYN, N. Y., U.S. A. 


PITTSBURGH 
Oliver Bidg. 


Over 575 in Service 


If You Do Not Know Why 
Ask Us 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


ST. LOUIS BUFFALO CINCINNATI 
Boatmen’s Bank Bidg. i Bidg. 


NEW HAVEN 
jarine Bank Bldg. Union Trust Nat'l Bank 
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CALIFORNIA MARKET 


Condition of Crops Materially Reduced by Unfavorably 
Weather—Rain Badly Needed—Spinach Badly Hurt— 
Spinach Packing Began—Market Showing Effect of 
Alte-ed Oonditions—Asparagus Canning Be- 
gun—Peas May Be Light—Trade Not 
Rushing to Buy New Fruits— 

Coast Notes. 


San Francisco, March 23, 1923. 


ROPS Hurt—California growers and canners are much 
Es disturbed over the change in the outlook for spinach, 
asparagus, pea and other early field crops. Early winter 
conditions were excellent, but the dry spell of the past 
few weeks, ccuyled with drying north winds, have put an en- 
tirely different complexion on the situation and short crops 
seem in prospect, instead of the bumper output expected. The 
rainfall in the San Francisco Bay region is still above normal, 
but scarcely any rain fell during February, with none at all 
the first half of March. Warm temperatures are prevailing and 
tourists are raving over the ideal weather, but crops need mois- 
ture badly and some will be much lighter than was expected. 


Sp'nach—The spinach crop has already been seriously 
affected by the adverse weather conditions and some plants 
which had already made purchases of supplies will not be 
operated. Packing operations are under way in some places, 
but nowhere in the State is the crop in good condition and 
large acreages will not be harvested. Even if rains should 
come at once the pack would be far below early estimates as 
much of the crop is past the saving stage. This change in 
the crop s_tuation has brought about a corresponding change 
in market conditions and jobbers who were very indifferent a 
few weeks ago about placing orders, and who had ideas about 
prices that were materially lower than canners, are hurrying 
to have orders booked. Some canners have sold all they expect 
to pack and a number are talking pro rata deliveries. 


Asparagus—While asparagus has not suffered on ac- 
count of the dry weather to the extent that spinach has the 
outlook for a record pack is not as promising as it was. Late 
rains, however, would work wonders with this crop. Canning 
operations are commencing on a small scale and will be gen- 
eral by the end of the month. Opening prices have not been 
named, but the announcement is made that these will be out 
in a very few days. A large part of the expected pack has 
a’ready been disposed of subject to the approval of prices and 
it is generally real'zed that these prices will be higher than 
last year. The unfavorable weather conditions will work in 
favor of a more general acceptance of the opening prices, what- 
ever they may be. ; 


Peas—tThe California pea pack promises to be a light one 
this year, owing to a reduction in the acreage in the San 
Francisco Bay district and to late unfavorable weather con- 
ditions, which have baked the soil. The California Packing 
Corport on has already sold practically its entire expected 
pack. 


New Prices on Berries—The California Packing Corpora- 
tion has issued a completely revised price list on spot fruits 
and berries and this is doing much to stabilize the market 
which has been rather upset of late. The list of course, is 
b.d:y brokcn many items having been cleaned up, but it is 
noted that the ideas of this concern are firm on such lines 
as are still in stock. Its prices on No. 2% standards are: 
Apricots, $1.85; apricots, peeled, $2.00; blackberries, $2.00; 
muscat grapes, $1.50; loganberries, $1.75; yellow freestone 
peaches, $1.50; yellow cling peaches, $1.85; Bartlett pears. 
$2.75; egg and gold drop plums, $1.60. Other grades and 
sizes, where available, are at the usual differentials. These 
prices are ccnsidered very reasonable in light of the fact that 
packing costs promise to be higher this year in such items as 
sugar and box shook. Packers who were quoting No. 2% 
standard cling peaches a short time ago at $1.65 are now 
holding for $1.75 and are securing this price. 


Packers in the Northwest have announced opening prices 
on the 1923 pack of canned fruits, but there has been no 
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rush on the part of the trade to place orders. Large crops 
are in prospect and buying will be done very carefully and 
only after a comparison of prices of leading factors in the 
business. Most of the buying in canned fruits is for imme- 
diate requirements only. 

Salmon—tThe salmon fleet of the Alaska Packers’ Associa- 
tion is being overhauled at San Francisco shipyards and the 
first vessels will start north with supplies about the first of 
April, with others following until the middle of May. The 
market is getting well cleaned up on canned salmon and the 
outlook is considered quite satisfactory for moving this year’s 
pack at remunerative prices. 

Coast Notes—F. L. Yaw of the division of plant pathology 
of the college of agriculture, University of Caltifornia, is select- 
ing a number of one-acre plots in the San Francisco Bay 
region, where experiments will be conducted in an attempt 
to develope a species of tomato better adapted to canning 
than any now in use. A tomato that will resist diseases, par- 
ticularly tomato blight, is especially sought. A better variety 
than is now grown seems necessary if the tomato canning in- 
dustry is to continue to prosper here, growers having allowed 
the varieties now being grown to deteriorate through poo 
seed selection. 

The Hawaiian Pineapple Company, which recently ac- 
quired the Island of Lanai, plans to set out a large acreage 
this year. Improvements will be made in the roadstead har- 
bor at Kaumalapu, including the construction of a concrete 
wharf, for the handling of equipment and for the ultimate han- 
dling of the fruit after it is harvested. The present plans conl 
template packing the fruit at the Honolulu cannery. 

The Haiku Fruit and Packing Company, Ltd., who has 
pineapple holdings and canneries on the Isiand of Maui, plans 
to make a pack of about 500,000 cases this year, from an 
acreage Of 2,665 acres. Last year it had a pack of 607,437 
cases, making this from 18,634 tons, thus securing an aver- 
age of 32.59 cases per ton of fruit The Company now has a 
capital stock of $1,500,000 and has utilized much of the in- 
crease by expanding into the Hana district, where it has se- 
cured a fifty-year lease on 1,650 acres. The Hana lands are 
expected to produce about 75,000 cases of pineapples in 1924 
and a cannery will be erected'on Hana harbor to handle the 
output. The company has also acquired the Kipahulu Sugar 
Company’s properties, which consist of 2,800 acres of land 
owkned in fee-simple and 1,330 acres of leased land. 

The Bralef Goat Milk Company has been incorporated at 
Santa Rosa, Cal., with a capital stock of $500,000 to produce 
and can goat milk. The subscribers are Joseph W. Hender- 
son, L. A. Bridunger, George P. Dillman, Herbert W. Erskine 
and Paul S. Sandford. 

The steamer Dramatist, of the Harrison Line, sailed re- 
cently from San Francisco for Europe with a full cargo of 

Asparagus Prices Named-—Prices on new pack asparagus 
have generally been named, and as was expected, are higher 
than prices of last year. Prices have been wired East and no 
need to repeat here. 


canned foods. “BERKELEY.” 
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CANNING ITEMS 


Also see notes under Markets 


San Francisco—Goldberg, Bowen & Co., 242 Sutter Street, 
writes that they are thinking of starting in the canning busi- 
ness in a small way and want full informaticn. 


Philadelphia—A pplication has been made for the appoint- 
ment of a receiver for the Garden City Canning Company, 
the allegation being that it is bankrupt. 


Rogersville, Tenn.—Mosely & St. Clair of Roanoke, Va., 
have rented a building for the purpose of opening a canning 
factory. 


Weems, Va.—A. H. Harding & Co. have been incorporated 
with $25,000 capital. W. A. Doggett, president; A. H. Harding, 
secretary. 


Union, S. C.—Union Canning and Products Company, L. 
M. Rice, president, have tomato canning plant of fair capacity 
and are enlarging. 


Aberdeen, Md.—J. Smith Michael is building new can- 
nery and installing complete tomato equipment. 
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SPOT CORN ON HAND 


Columbus, O., March 16, 1923. 


A compilation of reports from different sections of the 
country, carrying datings from February 27th to March 5th, 
shows considerably less than one and a half million cases of 
corn, all grades, in packers’ hands. Over one-third of this 
amount is composed of fancy and extra standard qualities. 
Reported sub-standard corn amounts to practically nothing. 


Buying of spot standard corn is heavier. Several large 
blocks were sold this week. The Navy Department is now 
in the market; also several large canners. Inquiries for the 
better grades continue, but sales are lighter, due to the fact 
that stocks are bceoming difficult to locate. 


Several of our factories still offer small lots of full stan- 
dard quality at 87%6c f. o. b. factory, for carload shipments. 
There is nothing to offer at a lower price. 


There is one factory quoting extra standard Evergreen 
at 92%c; another offering extra standard narrow grain at 
95c; all f. o. b. factory. F. o. b. [llinois factory, we offer 
1400 cases of extra standard Country Gentleman at $1.15. 


We offer fancy narrow grain—well sweetened with cane 
sugar—at $1.17% f. o. b. Central Ohio. At the same factory 
there is a block of 2200 cases, of the same grade and variety, 
quoted at $1.15. All prices named above are for carload 
shipment only. All offerings carry a swell guarantee for six 
months from date of invoice. Draft with bill of lading less 
2 per cent. if paid upon first presentation, or less 1% per 
cent. upon arrival inspection allowed. 


Future Corn—This item is not receiving the attention 
that should be accorded it. Labor, sugar, boxes and acreage 
are going to cost more money than earlier estimates took 
into consideration at the time packers named a price of 90c 
for standard corn. Some buyers are under the impression 
that they are going to cover their requirements for less money 
during the packing season. It may be possible, but is also 
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probable that they will not be able to buy standard corn at 
90c at that time. 


Very truly yours, 
F. L. DUTTON, Sales Dept. 


THE POOR, POOR CHICKENS 


T is all about the Chesapeake Bay and the wonderful oyster 
I ‘which is its principal lure and charm. During many 

years the oyster of the Chesapeake Bay has figured very 
prominently in Maryland politics. There were two parties 
in Maryland that would save the oyster of the Chesapeake 
Bay from the perils which each thought surrounded it. And 
during long years the two parties assembled at Annapolis, 
in battle array, to engage each other in combat. Perhaps 
it was because of the many doctors which were in attendance 
upon the case that the oyster which was receiving their min- 
istrations became more and more enfeebled; nor has the oyster 
yet recovered from the attentions which it then received. 
And whether the oyster of the Chesapeake Bay ever will be 
restored to its pristine greatness we may only hazard a guess. 
But quite recently a newspaper would revive interest in a 
subject that was rapidly passing out of the minds, of the 
people, even as the oyster itself was rapidly passing out of 
their minds and out of their life’s comforts. The newspaper 
story discusses the present unhappy plight of the oyster of the 
Chesapeake Bay from an altogether unlooked-for angle, for it 
Places, the blame wholly and entirely upon the poor, un- 
offending barnyard fowl. The chickens, it would seem, had de- 
veloped a most voracious appetite for oyster shells. Instead 
of returning the oyster shells to the bottom of the bay they 
were reserved for the delectation of chickens, and thereby 
hangs a weird tale. And so it is upon the poor, unoffending 
barnyard fowl that we must put the blame for the very un- 
fortunate plight to which the Maryland oyster situation has 
been reduced. Now that we know just where the trouble lies 
and upon whom or on what to fix the respnosibility, we confess 
we feel tremendously relieved.. 


THE ULTIMATE COOKER 


Cans rolled continuously — 
contents cooked uniformly 


The preference given A-B Continuous Agitating 
Cookers by discriminating Canners is conclusive 
proof of the correctness of their principle, de- 
sign and construction. 

Better products result from the installation of 
this better means of sterilization and ‘‘if it’s an 
A-B cooked product, it’s the best of its kind’’. 
The utmost in capacity is also obtained from a 
minimum of floor space, steam consumption 
and labor, insuring economy in operation. 


The Cooker of tomorrow is yours today. Write now. 


Anderson-Barngrover Manufacturing Company 


Moin Office and Factory, San Jose, California 


Baltimore, Chicago, San Francisco, 
S. O. Randall’s Son S. G. Gorsline A. C. Caldwell 


409 Marine Bank Bldg. 


1548 Tribune Bldg. 


104 Pine Street. 
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Status of the Tin Can in Food Preserving 


by H. A. Baker 


American Can Co. District Sales Manager of Central District, Chicago, before New York State Wholesale 
Grocers’ Association, February 13th, Hotel Astor, New York City. 


Pineapple—The tin container is eminently satisfactory 
for this product. Strange as it may seem, perforations never 
occur with pineapple from the inside of the can, except with 
very defective closures. Perforations will, however, occur 
very readily from the outside if pineapple juice is splashed 
from a bursting can over other cans in a pile. The air with 
the acid readily makes perforations. The acid on the inside 
of the can without air will never make perforations. 


String Beans—The tin container is satisfactory for this 
product. String beans have the property of dissolving the 
tin coating to a considerable extent—much greater than that 
of acid fruits generally. The interior of the can becomes 
dark, but there is no discoloration of the product. 


Asparagus—The tin can is very satisfactory for this prod- 
uct. Asparagus has the property of dissolving the tin coat- 
ing, leaving the interior of the container dark, but there is 
no discoloration problem involved. 


Hominy—Probably more suspicions have been directed 
against the tin container for discoloration troubles in hominy 
than for any other article, yet the tin container has been in- 
nocent of all of them, with the single exception of the trouble 
caused by leaks. We hear of practically no trouble with 
canned hominy today with those who know how to pack it. 


Sauerkraut—tThe tin container is ideal for this product. 
Whatever trouble may have occurred in the past we know of 
none at the present time. 


Tomato and Other Soups—tIn tin containers are, we be- 


lieve, practically free from grounds of complaint on any 
score. 


Sweet Potatoes—Nothing has caused much more trouble 
in the past on account of discoloration. ‘This discoloration 
came from loose packing, improper pre-heating and improper 
closures. Improper closures were the major cause of the 
trouble. The sticky and gummy sweet potato would get 
trapped in the folds of the double seam and preveht its per- 
fect formation. The heams, however, were not sound and 
did admit air, which caused black discoloration. The trouble 
developed so slowly that the nature and cause of it were for a 
long time not understood. A solid filled can of well pre- 
heated sweet potatoes is one of the safest articles that can 
be put into a tin can. 


Spinach—tThere have been great variations in the methods 
of preparing, filling, exhausting and cooking this product. 
Much work has been done, and the practices are much more 
standard than formerly. Spinach is quite a hard product 
to hold in a tin can. The can must be perfect and the clo- 
sure perfect. The can must stand a very hard process. No. 
10 cans must be cooled under pressure in a retort to prevent 
buckles and ever-straining of the seams of the cans, which 
if weakened would result in subsequent spoilage. The de- 
tinning action of spinach is fairly severe, hut there are no 
discoloration problems involved. Canned spinach receives 
such a heavy cooking process that its flavor is naturally dif- 
ferent from that of spinach cooked in the home. Sometimes 
this is attributed to the can, but it should be attributed to the 
heat requirements for sterilization purposes. 


Lima Beans——Both the dry and green article are very 
suitable for canning in a tin container. The interior of 
the can takes on a purplish color, but there is no food dis- 
coloration problem involved. 


Succotash—One might expect succotash to suffer from 
the same troubles as canned corn. It is, of course, not so 
widely packed, but there has been very little commercial ob- 
jectionable discoloration in this product. The addition of 
lima beans seems to change the chemical nature of the corn 
sufficiently so that it does not behave toward a tin can in 
the same manner that the straight corn is apt to. 

Canned Syrup—tThere has been considerable trouble with 
springers and flippers in canned pasteurized or processed 
syrup in hermetically sealed containers. The cause of this 
trouble had nothing to do with tin plate or the closure of 
cans, but was purely a preparation and process trouble, which 
we believe will be very largely eliminated in the future. 

Oysters— -The tin container is satisfactory. Tight closures 
must be made. 

Clams—This product has given very severe trouble on 
account of black discoloration. The tin plate and the tin can 
have never been at fault. The presence of absence of zinc 
chloride flux in the interior of the can was the deciding cause 
as to whether the clams would be discolored or not. In the 
old days there was never any question, because there was 
always an excess of zine chloride flux. The use of a small 
amount of vinegar or other acid has a decided effect in the 
prevention of discoloration. Only a limited amount, however, 
can be used without affecting the taste of the clams. 

Sardines—Sardine cans are not truly hermetically sealed, 
largely on account of their shape and style. Dependence is 
placed on the dryness and saltness of the fish and its cover- 
ing of oil. Some seepage of oil often occurs, and is one of 
the causes of complaint in the trade. 

Tuna Fish—There used to be some discoloration com- 
plaints on this product when it was first packed. Part of this 
trouble at least was due to the use of dry salt and insufficient 
oil. We have not heard of any commercial complaints for a 
number of years in the regular standard can. 

Lobster——There is a great variety of causes for discolora- 
tion in lobster connected with the preparation and handling 
of the product. The tin can is always ready to form iron 
sulphide whenever sulphur is given off by the fish. Some- 
times this does result in spots on the meat. The trouble has 
sometimes been aggravated by poor closures, resulting in the 
admission of air and consequent corrosion. A heavy weight 
of tin coating does not prevent the formation of iron sulphide. 
Neither has the enameling of the can proved a full protec- 
tion. We shall probably have to continue to put up with 
some black spots on the product occasionally. 


Shrimp—tThe tin container is satisfactory for the wet pack 
article if properly packed and properly sealed. Wet pack 
shrimp have the disadvantage of softening if held in storage 
for a prolonged period. The tin container is far from ideal 
for the dry pack article. A parchment liner must be used 
with plain tin. It is also used with enameled tin. There is 
in practically all cases, especially in the course of time, the 
formation of iron’, discoloration. This discoloration spots 
the parchment, and gives both it and the can an unattractive 
appearance, although the shrimp themselves are hardly ever 
discolored. The appearance of the can and the parchment 
undoubtedly has a deterring effect on household purchases 
of this excellent article. The heaviest kind of tin coating 
will not prevent the discoloration. The canner must be very 
careful to prevent contact of the product with copper. Much 
discoloration, especially with wet pack shrimp, has been wholly 
due to this cause. 
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Ayars © “NEW PERFECTION” Pea and Bean FILLER 


No valves to wear out and leak brine on the 
floor. 

Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 129 cans per minute. 
No Cams. No Levers. 

Has no RUBBERS to catch cans after cia 
become worn. 

Only Filler for BAKED BEANS. 

Has separate measure and separate saucer. If 
measure fails to drop part or all the quantity of 
beans the can will show slack to inspector. 


Model made for No. 1, 2, 3, & 10 cans. 


AYARS MACHINE COMPANY 


BROWN, BOGGS CO., LTD., HAMILTON, ONT , Sole Agents for Canada 


MAX AMS CLOSING MACHINE - - - STANDARD OF THE WORLD 


There is a MAX AMS Closing Machine for every need 


We are the originators of the Sanitary 
Can-- Come to us with your can 
closing problems. 


MAX AMS MACHINE COMPANY 


101 Park Ave., New York 
Charles M. Ams, President _ 


BRANCHES: 
; CHICAGO: 20 E. Jackson Blvd. 
ROCHESTER: 705 Commerce Bld. 
LONDON: 50 Lime Street E C 3 
Patented 
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Okra—aA great deal of discoloration trouble with this 
product has occurred in the past. Okra is extremely sensitive 
to iron discoloration. Newly developed methods for prepara- 
tion of the material have made canned okra a safe article to 
handle. 


Canned Meats—Many products come under this heading, 
and much trouble has occurred in the past, due chiefly to im- 
perfect closures and misunderstanding as to the nature and 
cause of the discoloration. Tin plate has frequently been 
blamed, when it was the innocent victim and not the cause 
of the trouble. The heaviest grades of tin coating have not 
been found to give any better service than does the regular 
coke plate. Many canned meat problems have been cleared 
up in recent years, and, we believe, comparatively little com- 
plaint will be heard of this article in the future. 

Prunes, Grapes, Raisins and Figs—Will come in the pear, 
peach and apricot class, and the tin can is eminently satis- 
factory for them. 

Spaghetti—Is in a class with baked beans, and is satis- 
factory in tin containers. 

Canned Milk—Evaporated milk is almost wholly packed 
in soldered-vented cans. I do not think it necessary to say 
much about this article. Spoilage problems, except in the 
very large cans, are very infrequent. Quality problems need 
not be discussed here. Condensed milk or that containing 
sugar is most largely packed in soldered cans through a small 
opening, which is closed by a crimping process, which, how- 
ever, does not make a hermetic seal. Condensed milk is not 
processed. Many of the troubles with this product are con- 
nected with the inherent difficulties or producing a product 
sufficiently concentrated and preserved by a high sugar con- 
tent as to prevent subsequent spoilage. 


Pumpkin and Squash—tThese products have a severe dis- 
solving action on tin coating. The more tin on the plate the 
more will be absorbed until the steel base plate is reached. 
In the course of time the whole interior of the can in contact 
with the pumpkin or squash will become discolored with a 
dark semi-adherent sticky film. If the can is emptied and 
the portion next to the tin is not removed this may not be no- 
ticed. If the portions next to the tin are removed discolora- 
tion of a severe nature will be noted. If an enameled can 


tn 
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is used this trouble can be entirely eliminated. Our experi- 
ence has been that the enameled can is perfctly satisfactory 
for thse products. It is necessary, however, to see that the 
pumpkin or squash be filled into the can hot and that the can 
be so full that when the cover is put on there is practically 
no air space left. If there is, slight discoloration will occur 
in the top of the pumpkin in the air space. This would also 
be true if the container were glass. We believe the enamel 
tin container is highly satisfactory for these products. 


Beets—tThe effort has always been to preserve a good deep 
color in this product. An enamel-lined can must be used. 
There are many preparational precautions that must be ob- 
served by the canner, beginning with the quality of the seed 
and followed through until the beets are in the can. There 
has been a great deal of experiment by canners with different 
processes for beets, particularly with No. 10 cans, because 
heat itself has a bleaching effect on the color of the beets. 
The enameled coating is a very efficient protector of the 
product from the bleaching action of the tin. All samples 
analyzed have shown a very small amount of salts of tin. 
The enameled tin container has gone a long way toward 
making canned beets a commercially satisfactory article. 


Rhubarb—tThis article has never been generally satis- 
factory in tin containers, except for a short period of time. 
Rhubarb acid will readily dissolve tin, producing hydrogen 
gas, which produces pressure sufficient to form hard springers. 
The enameled coating has never been really efficient in tak- 
ing care of the corrosion problem, as the rhubarb acid has 
a tendency to get under the enamel and peel it off. It is a 
peculiar thing that rhubarb never perforates. If this prod- 
uct is packed with a heavy syrup, the protction offered by the 
enameled coating is surprisingly increased, but the market 
does not seem to support the use of a heavy syrup with this 
cheap article. Recent experiments indicate that much better 
results can be expected if the rhubarb is soaked for twenty 
minutes in warm water at a temperature of 120 degrees. 
Enormous quantities of gas are removed from the rhubarb 
under these conditions, and experimental packs of the product 
thus treated has shown a remarkably lessened attack on tin 
coating. 


With This One Machine 
You Can Fill 


Preserves - jelly - mustard - mayonnaise - syrups - apple- 
butter and all similar products. 


Two pistons - one rotary valve - do the work and give 
you— 

Greater accuracy and cleanliness of filling than has 
ever been possible before. 


It’s a machine that is made to stand up during the stren- 
uous run of the season. No breakdowns, delays, loss of 
money and product. 


You can fill on the same floor where your kettles are, 
or on the floor below. 


Find out all it. 


The Karl Kiefer Machine Co., 
Cincinnati, Ohio. 
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3.00 
3.00 
LANDRETH’S TEN TON........... 3 00 
3.00 
3.00 
GREATER 3.00 
3.00 
3.00 


ry 

4 Beet Cucumber Cabbage Pumpkin Squash 
i Okra Spinach Cauliflower Beans 

4 Snap Dwarf Lima Sugar Corn Peas 

The Landreths sell every Seed used by Canners and ask 


you before buying to write for prices. The Landreth s 
prices will be found as low as such quality can be sold. 


TOMATO—“The Landreth” 


Price $7.00 per pound 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 


An Extra Grader 
is the 

Best Insurance 

A Canner Can Buy 


Sinclair-Scott Company 
BALTIMORE, MARYLAND 


VARIETIES OF TOMATOES. 

LANDRETHS’ RED ROCK...................... 4.00 
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Grape Fruit—tThis is one of the newer articles in tin cans. 
There is one trouble especially to be guarded against, and 
that is, springers and flippers, resulting from lack of exhaust, 
excessive fill and corrosion gas that is bound to be formed. 
A reasonable headspace should be provided. The grape fruit 
should be preheated to a temperature of 175 degrees before 
closing. Closures must be made tight. In the course of time 
sufficient corrosion gas is bound to form to result in some 
springers, and this is a natural hazard of the trade in han- 
dling this product. There is no advantage in using heavily 
coated tin or enameled coating. The water used in making 
the syrup should be previously boiled to removed dissolved 
gases. 


Apples—This product has been noted for the many per- 
foration troubles which have occurred with it. And enormous 
amount of experimental work has been carried through. For 
quality purposes most canners believe it desirable to soak their 
apples in warm water containing some salt. The salt should 
be kept to the minimum that will prevent the apples from dis- 
coloring. The time of soaking should be the shortest that will 
produce the results desired, because apples have the power of 
continuously absorbing salt from water. Salt in canned 
apples has a very decidedly bad effect on the production of 
perforations, and the least salt possible at all times should 
be present. Various processes of steaming apple have been 
used in combination with soaking in water to make the so- 
called ‘‘dry pack,’’ and very desirable products of this type 
have come generally onto the market. A great deal of per- 
foration trouble has occurred in the past through improper 
closures of the cans. The admission of air through defective 
seams practically assures perforation in a relatively short 
time. Canners generally know the quality of seams which 
must be used and how to obtain them, although there has been 
much misunderstanding on this point in the past. We do 
not feel that the perforation problem in connection with apples 
has been solved by the newer methods of canning. Consider- 
able added protection against perforations could be obtainec 
if charcoal coated plate were used, but the trade generally 
do not use the charcoal coated can for this article on account 
of price conditions and the inability of the canners to ob- 
tain a differential to cover the added cost. 


Cheries. White—These are practically always canned in 
plain tin. They do not have a pronounced tendency to per- 
forate. But little trouble has generally occurred with this 
product. 


Black Cherries—No one should can or handle this product 
without realizing that he is gambling. Black cherries are 
probably the most severely perforating article that is ever 
packed in a tin can. 


Red Sour Pitted Cherries—This product is packed to a 
very large extent, and there have been very severe troubles 
with it. There is a great deal of mechanical air churned 
into cherries in the pitting process. Failure to preheat 
sufficiently to eliminate this air practically insures perfora- 
tions. Proper preheating has gone a long way toward mak- 
ing th's product a commercially safe article. Perfect double 
seams must be made. as the seepage of air into the can is prac- 
tically sure to cause perforation. Nearly all canners use 
charcoal plate for this product, and no other should be used. 
The enameled coating is necessary in order to preserve the 
color. Perforations would not occur as quickly or to the same 
evtent with cherries packed in p'ain tins as would be the case 
with the same cherries in enameled cans. The tin can is not 
an ideal container for this product, but with care commercial 
success may be obtained. 


Cider—tThis artic’e is noted for its perforations. Some 
peckcrs have been quite successful over a period of years, but 
most attempts at canning cider in a tin container have been 
disastrous. Comparatively long life may be assured for the 
container with proper methods of preparation in canning the 
product. But few canners seem to have worked this out. Only 
plain tin should be used. Heavy coating does give some added 
protection, though some canners have been quite successful 
using the ordinary lighter coating. 


App’e Butter—A pple butter is safest when packed in glass. 
The tin can is at best a temporary container. The product 
will ho'd longer in plain tin cans than it will in enameled cans. 
Heavy tin coating should be used. 


Jams and Preserves—aAs a rule present but little difficulty. 
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Plums—Are about the same class as red cherries. Those 


varieties, the color of which permits packing in plain tin, are 
the safest. 


Berries—Nearly all types of berries have a tendency to 
perforate. Some, however, are much more severe in their ac- 
tion than others. At the head of the list comes strawberries, 
closely followed by blueberries and cranberries. Further 
down in the list come black raspberries, the red varieties of 
raspberries, including loganberries, and finally blackberries. 
We do not know of any way that strawberries can be packed 
in tin cans and be sure that they will hold for a reasonable 
lengih of time. Sometimes they will perforate quickly, and 
sometimes they will hold for quite a time, but no one ever 
knows whether they will or will not, and this fact must be 
taken into consideration by all those who handle the product. 
Enameled cans must be used, and only charcoal tin coating 
should be used. Blueberries are practically in the same class 
as strawberries, even though they are packed in plain tin. 
The color is so strong in blueberries that it will hold success- 
fully even in plain tin for some time—usually as long as the 
cans will hold without perforations. Huckleberries, which 
are usually canned in water, do not have as strong a color 
and the plain can is not as satisfactory for them. When an 
enameled can is used the danger of perforations is very great. 
Cranberries should only be packed in plain tin. They should 
be considered as a semi-perishab'e article. Black raspberries 
are not on the average very severe in their action on tin cans. 
At times bad results are liable to occur, but on the whole 
fairly good results are obtained, provided the product is mer- 
chandised and consumed in a reasonable length of time. Red 
raspberries and loganberries are considered by canners to be 
reasonably safe articles to can. Perforations do sometimes oc- 
cur, but the canning of red raspberries and loganberries is 
really a business and not a gamble like the canning of straw- 
berries. Enameled cans must be used and added safety can 
be obtained by the use of charcoal plate. Some canners have 
a tendency to use the regular coke plate with this article. 
Blackberries are a fairly safe article. provided they have been 
properly prepared and canned, and good closures made. In 
the course of time perforations may occur, but the average re- 
sults with proper canning practice have been good. Sometimes 
plain tin has been used, and with it fewer perforation troubles 
are apt to develop, but the color requirements are considered 
by many to demand enamel coating. 

It will be noted that reference in the above has been made 
to only ‘two kinds of tin plate. The ordinary tin plate called 
“coke plate’? and the more heavily coated plate called ‘char- 
coal plate.”” Regular coke plate is used practically universally 
for all focd articl’es mentioned above except those where per- 
foration problems are involved. The base plate or steel is 
identical for both grades of tin plate. The only difference is 
in the weight of tin coating. Frankly. coke plate carries the 
feast amount of tin manufacturers can use and still make a 
good looking article. Practically all tin plate manufacturers 
have found it possible to work to the same standard. Char- 
coal coating is approximately twice as heavy as coke coating. 
The terms “coke” and “chareyal’”’ are purely arbitrary names, 
ard have no reference to methods of manufacture. There 
are still heavier grades of tin coating. but they have never been 
used except in the rarest instances. ; 

The above is presented as a fair, judicial appraisal of the 
tin evn. No attemrt has been made to shield either its makers 
or users from any respons'bility connected with its misuse. 
I s‘necrely hope that this appraisal received critical auditing, 
and that it be either verified or corrected. 


TENNESSEE CANNERS ORGANIZE 


HE canners of Tennessee are determined to have a place 
i in the spotlight of canning—they now have.their own 
State organization. Practically all the canners of Ten- 
nessee attended a meeting which took! place in the Atkin 
Hotel. Knoxville, Tenn., on March 14ti; the purpose of which 
was to organ‘ze the Tennessee Tomato Canners’ Association. 
At this meeting at least 95 per cent. of the canned foods pro- 
duction of Tennessee was represented. The following officers 
were elected: President, J. W. Gillaspie. Columbia, Tenn.; 
vice-president, E. A. Davis, Morristown, Tenn.: secretary- 
treasurer, L. N. Rodgers, Dayton, Tenn. Twelve prominent 
canners of Tennessee compose the executive committee. 
Canning is making forward strides in Tennessee. The ex- 
tent of the tomato pack in Tennessee during the past year is 
not ascertainable. But according to the 1919 census report, 
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REDUCE THE COST 


of your fire insurance by placing 
your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


LA. 


AA 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


AAA AA 


Address 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expansion of this 
branch of our business. 


“Ask the men who use them” 


CHISHOLM-SCOTT CO., 


71 E. State St, Columbus Ohio. Officially endorsed by National Canners Association 


WARNER INTER-INSURANCE BUREAU 


ROBINS-BECKET CAN CLEANING MACHINE 


This illustrates the Double Machine for cleaning tops and bottoms and bodies. We also make a 
Single Machine for cleaning tops and bottoms. Cleans cans from flats to No. 10’s 


Manufactured by 


A. K. ROBINS & CO 


(Bob Sindall) 
Canning Machinery and Supplies BALTIMORE, MD. 
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20 THE CANNING TRADE. 


Tennessee packed during that year 239,005 cases of tomatoes. 
In addition to tomatoes the canners of Tennessee pack beans, 
pumpkin, sweet potatoes, peaches, apples and berries. That 
canning will ultimately attain to large proportions in Tennes- 
see there can be but little doubt. The newly-formed Tennes- 
see Tomato Canners’ Association may be expected to do much 
in promoting the growth of canning in that State. 


A GOAT-GETTER 


Dedicated to the “Waiting’’ Tomato Canners — Packers of 
Sloppy Tomatoes, Brokers Who Find Business ‘Very 
Dull,” and to the Jobbers Waiting for 

Lower Prices. 


Crothersville, Ind., March 20, 1923. 
To Our Brokers: 


This is to advise you we are withdrawing today our offer- 
ings on future 1923 packed tomatoes. We operate six can- 
neries on tomatoes, as you already know, and have a normal 
acreage of tomatoes under contract this year. It has been no 
difficulty whatever to sell our future tomatoes, owing to the 
fact that a great many old customers, who have bought their 
tomatoes from us for the past several years, are customers 
again this year. 

We find it necessary to take on a little more acreage every 
year and increase the capacity of our factories in order to take 
care of new customers we put on our books every year. 
take care of new customers we put on our books every year. 
So it is very gratifying to us indeed to have this wonderful, 
fine demand for products. 

We will concentrate our efforts for the next few days 
on 1923 packed tomato catsup, chili sauce and No. 1 and 
No. 10 tomato puree and will thank you to give these items 
special attention. We would like to have all the orders from 
you we possibly can for tomato catsup, chili sauce, and No. 
1 and No. 10 tomato puree before we withdraw from the mar- 
ket on these. 

Future bookings of hominy, kraut, pumpkin, red kidney 
beans, pork and beans, etc., are coming along in goodly volume, 
but, in as much as these goods can be packed throughout the 
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year, we are in position to handle an unlimited amount of 
orders for these products. Keep your future orders com- 
ing right along for straight or assorted cars of these goods. 

We cannot promise confirmation of any more tomato or- 
ders, but, if you have any deals pending, we urge you to advise 
us regarding same at once. We will do the best we can for 
you. 

Yours respectfully, 


« THE RIDER PACKING COMPANY. 
STATE COMMERCE HELD TO VIOLATE LAW 
S are not intended for consumption but are being returned 
charged with the enforcement of the food and drugs act, in a 
foods, for the adjustment of claims for spoilage has long 
consumption. Such spoiled foods are not only unfit for food 
spoiled or polluted food should be destroyed immediately its 
March 15, 1923. 
1923, our New York office will be located at 110 East Forty- 
made this change necessary. We will be pleased to have you 


SHIPMENT OF RETURNED SPOILED FOOD INTO INTER- 

HIPPERS of spoiled food are liable to prosecution and 

the shipments subject to seizure even though such foods 

to the manufacturer for refund, say officials of the Bureau of 

Chemistry, United States Department of Agriculture, who are 
recent service and regulatory announcement. 

The practice of returning such goods, particularly canned 
existed in trade circles. Frequently this material finds its 
way back into the trade channels and is again offered for 
but are potentially dangerous to the consumer, say the officials. 

It is the opinion of the Bureau of Chemistry officials that 
condition is known, thereby preventing such foods from again 
entering the channels of commerce. 

ARABOL MOVES TO NEW QUARTERS 

We take pleasure in announcing that after March 17th, 
second Street, tenth floor, new Bowery Savings Bank Building. 

The constantly increasing demand for our products has 
visit our new home. Telephones Vanderbilt 3825-6-7-8-9. 

THE ARABOL MANUFACTURING CO. 


150 lock and lap seam sanitary can bodies per minute. 


of a modern sanitary can making line. 


7600 South Racine Avenue, 


NO. 2-C AUTOMATIC BODY MACHINE WITH NOTCHING AND aa ATTACHMENT. 


Our No. 2-C Bodymaker as shown with Dotching and side seam soldering attachments and automatic blank feed, has a capacity of 


This entirely automatic high speed machine is adjustable for all sizes of sanitary cans up to No. 3 size. All adjustments are 
combind so as to maintain correct alignment-of working parts when changing for sizes. 


The construction of this machine is unusually heavy, weighing complete 9000 Ibs. and the adoption of crank movements per- 
mits a high capacity and insures a smooth operation, free from vibration. 


The combination friction and clutch is provided with control] leavers conveniently located and arranged so that the soldering 
attachment continues to operate, if the forming mechanism is momentarily stopped. 


This is a strictly high speed machine complete in every respect and embraces many unique features necessary to the requirements 
For further particulars apply to 


McDONALD MACHINE CO. 


Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. 


Chicago, Illinois. 
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522 >For 


Complete Course 


in Canning” 


FOURTH edition, completely revised May 1919. ‘‘A Complete Course 
in Canning’’ contains a thorough exposition of the most practical methods 
of packing Canned Foods and of Preserving Fruits, Vegetables and Con- 
diments. Of almost inestimable value to the canner this splendid book 
would prove very helpful to 
the canned foods broker and 
also to the wholesale and to 
the retail distributor of canned 
foods because of the vast fund 
of information in regard to 
canned foods which it contains. 


Everybody interested in the 
production and in the distribu- 
tion of canned foods should 
have a copy of ‘‘A Complete 
Course in Canning.”’ 


Published by 
THE CANNING TRADE 


Baurmore, Mp. 
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CANNED FOODS’ OFFICIAL BATTING ORDER 


-E have separated the production of canned foods in 
W the United States into six different classes. Class 
A-A-A (triple A) includes those products whose an- 
nual output extends beyond 5,000,000 cases. In Class A-A 
(double A) we have included those canned foods the produc- 
tion of which ranges between 1,000,000 and 5,000,000 cases 
annually. Class A includes those products the annual output 
of which is between 500,000 cases and 1,000,000 cases. In 
Class B are included those canned foods the annual production 
of which is between 250,000 and 500,000 cases. Class C in- 
cludes those products whose yearly output is between 100,000 
cases and 250,000 cases. And those products the yearly out- 
put of which is below 100,000 cases are provided for; in 
Class D. An examination of the various classifications will 
be found interesting. Class A-A-A (triple A) is no longer pre- 
empted by what we are accustomed to call ‘‘the three great 
staples—tomatoes, corn and peas. Pork and beans have in- 
vaded Class triple A and so have pineapple and so have peaches. 
Within a few years there will doubtless be further invasions 
of Class triple A. If the demand for sauer kraut shall con- 
tinue to increase after the manner that it has lately been in- 
creasing, it may not unlikely find a position among the galaxy 
of brilliants listed under Class triple A. 

Stringless beans are constantly increasing in popular favor. 
Asparagus is making mighty forward strides. Cherries and 
apples and apricots are also moving slowly but nevertheless 
surely towards the coveted triple A class. But pears will 
likely remain in class double A until there shall be greater 
uniformity in the quality of the pears produced in this coun- 
try. Beets and sweet potatoes and spinach will soon find 
hospitable shelter in class double A. Oysters will probably 
drop to class B. Blackberries and raspberries will probably 
have to remain content in their present position for some time 
to come. Hominy and plums will probably continue to make 
progress. Red kidney beans, lima beans, pumpkin and straw- 
berries ought not to be in Class B. Lima beans should be in 
Class A, and so also should pumpkin be in Class A. And 
were shrimp as much appreciated as it ought to be it, too, 
would be in Class A; for it may not be doubted that shrimp 
is one of the finest and most delectable foods distributed in 
tin containers. Red kidney beans have been very vigorously 
exploited time and time again. in spite of which they do not 
move rapidly forward. Undoubtedly canned foods are in- 
creasing in the esteem of the people and so long as the peo- 
ple’s notions of good quality shall be respected there will be 
no cessation of the people’s interest in them. 


A-A-A CLASS 


(Triple A) 
5,000,000 Cases or More Annually. 
Tomatoes Peaches 
Corn Pineapple 
Peas Salmon 
Pork and Beans Sardines 
A-A CLASS 
Between 1,000,000 and 5,000,000 Cases. 
Asparagus Apples 
Stringbeans and Apricots 
Stringless Beans Cherries 
Sauer Kraut Pears 
A CLASS 
Between 500,000 and 1.000,000 Cases. 
Beets Blackberries 
Hominy Plums 
Sweet Potatoes Raspberries 
Spinach Oysters 
Tomato Pulp Tuna 
B CLASS 
Between 250,000 and 500,000 Cases. 
Red Kidney Beans Loganberries 
Lima Beans Prunes 
Pumpkin Strawberries 
Succotash Shrimp 
C CLASS 
Between 100,000 and 250,000 Cases. 
Tomato Paste Blueberries 
Clams 
D CLASS 
Less Than 100,000 Cases Annually. 
Squash Roe 
Gooseberries Shad 
Grapes 


(Compiled from the 1919 census report on Canned Foods 
as published in the 1923 Almanac.) 
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SOME HAWAIIAN CANNERS RECEIVE ORDERS FOR 
TWICE AS MANY CASES OF PINEAPPLE 
AS THEY CAN PRODUCE 


N a recent letter from The Canning Trade’s San Francisco 
I correspondent the following interesting observation upon 
the Hawaiian pineapple situation was made, 
Buyers for wholesale grocers throughout the coun- 
try are sending in their requirements for Hawaiian 
canned pineapple, and the outlook is that canners could 
dispose of the entire expected output in this country 
if they so desired. Some packers have received memo- 
randum orders for twice the quantity they can possibly 
pack, and requirements will be scaled down materially 
when the real booking of orders is commenced. Those 
who demand sliced goods will quite likely find that they 
must take quite a quantity of crushed and grated as 
well, and it is intimated that packers may be expected to 
take some action to prevent a recurrence of profiteer- 
ing on canned pineapple. The outlook is for a larger 
pack in 1923 than was the case last year; but this in- 
crease, if it materializes, can be only a few hundred 
thousand cases, at the most, 


This extraordinary situation has no surprise for us. We 
should be surprised if the conditions to which our correspondent 
points attention did not exist. Upon more than one occasion 
the Hawaiian pineapple situation has been discussed, in these 
columns, So popular has Hawaiian pineapple become that the de- 
mand for it is beginning to exceed the capacity of the canners 
to conveniently supply it. The Canning Trade has no desire to 
paint the moral in this most interesting situation. After all, 
is not the moral altogether too obvious to require the slightest 
reference to it. The production of pineapple in the Hawaiian 
Islands already exceeds 5,000,000 cases annually. 

We look for continuance rather than abatement of the peo- 
ple’s interest in Hawaiian pineapple. Even now consumption 
is crowding production. Indeed it may be said that consump- 
tion has overtaken and is now exceeding production—that the 
people want more Hawaiian pineapple, than they can get. 
Hawaiian pineapple is one of canning’s greatest boasts; indeed 
it is canning’s greatest and most triumphant boast. 


FERTILIZING CANNING CROPS 
By Ove F. Jensen. 


HE problems of production and quality are the mutual 
| concern of both the canner and the grower. Greater 
production per acre and higher quality mean greater 
profits to the grower. The canner is interested in production 
to the extent of securing his raw products at a reasonable 
price and in an amount to keep his plant operating most effi- 
ciently, and in quality because a high quality raw product is 
necessary to make a good pack. ‘The importance of these 
problems has led many canners to engage trained agriculturists 
to work on these problems, who have acted as a service agency 
in seed selection and testing, disease and insect control, and 
in matters of soil and variety adaptation, fertilizers, and cul- 
tural methods. They have discovered that there is much to 
be desired in the information available on the response of vari- 
ous crops to the different fertilizing elements. 

Canning vs. Market—The fertilization of tomatoes, peas 
or sweet corn grown as canning crops should be on a different 
basis than where these same crops are grown as market or 
truck crops. A market crop is an intensive proposition, whereas 
a canning crop is grown more on a field basis, and cannot stand 
the heavy expense for labor and fertilization usually incurred 
in growing a market crop. The truck grower of sweet corn or 
tomatoes does not hesitate to use 30 to 40 tons of manure or 
a ton of fertilizer to the acre, because the price he receives 
for his crop justifies the expense. A gain in maturity of from 
three to ten days is an important factor to the truck grower, 
whereas it is of less value to the grower of a canning crop. 
From the standpoint of profit, therefore, the fertilization of a 
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For 
 wnecar.- 
CIDER-- 
PICKLES-- 
BARRELS SoftDrinks, etc. 


Eastern Agents 
Perkin Cooperage Co., 
25 Broadway, New York. 


CHICKASAW COOPERAGE CO. 
Memphis, 


Tenn. 


POSS 


TOMATO CANNERS 


The SUCCESS of your BUSINESS depends 
largely upon the SUCCESS of YOUR FARM- 
ERS in raising a good crop of TOMATOES. 
You can greatly help your Farmers and pro- 
mote the prosperity of your business by in- 
troducing and selling MASTERS RAPID 
PLANT SETTERS to your Growers. This 
is the ideal tool for Transplanting TOMATO, 
CABBAGE, SWEET POTATO and other 
similar PLANTS. Each plant SET, WATER- 
ED, and COVERED in ONE OPERATION. 
Saves allthe hard labor. NO STOOPING- 
NO LAME BACKS. Makes transplanting 
easy pleasant work. Sets 8000 to 15000 
plants perday. Does perfect work even in hottest, driest 
weather. Set the entire crop just when the plants are ready. 
No waiting for showers. Every plant will grow regardless of 
the weather. 


Retail price $6.00 each. Wholesale price to Canners. 
HELP YOUR GROWERS - - - HELP YOURSELF 
Write for full information, 


MASTERS PLANTER CO. 
235 N. State St., 
Chicago. Ill. 
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of the kind of fertilizer and the method of application. 


_ Selecting the Fertilizer—Succulency, tenderness, firmness, 
ability to stand up well, color and freedom from disease are 
factors which can be influenced by soil treatment. Most soils 
are deficient in phosphorus, and therefore respond more to this 
element at first than to the other fertilizing elements. On the 
heavier types of dark-colored soils where legumes are grown 
in rotation and where manure is applied in the rotation, acid 
phosphate is without doubt likely to prove the most profitable 
fertilizer. On lighter soils, and where manure is not applied, 
it will pay to add both nitrogen and. potassium, particularly 
for tomatoes, sweet corn, and other cultivated crops. 

Several of the State experiment stations have formulated 
definite recommendations for canning crops, based on the ex- 
perimental data that is now available. These vary with the 
soil type, crop and farming system. In general, the 4-8-6, 
2-12-6, 3-12-4 and 0-12-6 analyses are recommended for to- 
matoes. For sweet corn 4-12-0, 2-12-2 and 0-16-0 are suggested. 

The amount of fertilizer that can be used profitably will 
depend on the value of the crop and the response from the 
fertilizer. From 400 to 600 pounds per acre is not too much 
for some crops. On sweet corn, recent experiments indicate 
that a hill application of from 100 to 200 pounds per acre 


may give better results than the us of larger amounts broad- 
cast. 


Method of Application—In general, a broadcast application 
should be made before the crop is planted, and worked well 
into the soil by discing or harrowing. With crops such ag peas 
that are seeded with a grain drill, the fertilizer should not be 
applied in the same operation unless there is a provision for 
applying the seed and fertilizer through separate tubes. The 
germination of peas is very likely to be injured by direct 
contact of fertilizer with the seed. In applying fertilizer in the 
hill for sweet corn, the same precaution should be taken. The 
exact location of the fertilizer with respect to the hill can be 
adjusted in most planter attachments. The fertilizer should 
neither come in contact with the seed nor should it be placed 
in one mass at the side of the hill. A good distribution is in 
a band four by eight inches, located one-half inch or more 
above the seed. 
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in good mechanical condition. Red Creek Cang. Co., Red Creek, 
Wayne County, New York. 


THE MILLS OF THE GODS. 


66 HE other day,” says the “Modern Merchant and Gro- 
cery World,” “TI saw two brothers eating their lunch 
in a quick lunch place in City Hall Square. Up to 

recently they were among the leading wholesalers in Phila- 
delphia and their names were known to hundreds of general 
storekeepers and dry goods dealers not only in Pennsylvania, 
but in many other states. Some months ago they failed. 
their company was reorganized with them left out, and each 
is now painfully trying to establish himself in a little new 
business of his own. They are elderly men who haven’t ab- 
sorbed modern ideas, and the outcome of their present ven- 
tures is doubtful. 

During their time as leading jobbers these men were 
known as the most arrogant men in the wholesale business. 
Their glance was cold, they never had gny warm handshake 
for anybody, they received business callers with all the 
hauteur of royalty in the presence of slaves. 

And their treatment of salesmen was such that it became 
the talk of the trade. They saw salesmen, when they wanted 
to, but treated them like the dust of the earth. In icy silence 
they would listen to a salesman’s story and then dismiss him 
with a curt word or shake of the head. No warmth, no friend- 
liness, no receptiveness, no cameraderie. 

Naturally you can’t say that these men failed because they 
didn’t treat salesmen decently, but I have no doubt that had a 
lot to do with it. No buyer who treats salesmen like the dirt 
under his feet will buy as well as the one who recognizes and 
admits that he needs salesmen, and that they can help him 
just as much as he can help them. 

And, of course, the man who doesn’t buy right is always 
headed straight for failure.” 

Of course, you do not know these two unhappy, elderly 
men who are beginning life all over again at a time when 
most men are thinking about disengaging themselves from 
the cares which infest the day. Nor do we know them. But, 
alas, we know the type of business men which they describe. 
Canned foods salesmen find them among wholesale grocers 
and even among retail grocers, and we have no doubt the 
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salesmen who go forth to engage the attention of canners find 
them also among canners; they are to be found everywhere. 
But they are rarely, if ever to be found among real big men, 
nearly always they are to be found among men “‘dressed in a 
little brief authority’—-men who are so narrow and so ex- 
ceedingly self-contained that they may never hope to take 
their place among the big men of the community in which 
they live or the trade in which they are engaged. Within 
the limits of their own business they exercise a sort of kingly 
sway. “When Sir Oracle opens his mouth, let no dog bark.” 
But when they find themselves among really big men they 
fade into almost utter insignificance. 


“SORROW’S CROWN OF SORROWS IS IN REMEMBERING 
BETTER DAYS” 


FEW days ago it was an old canner who spoke of canning 
A conditions in Maryland. He had lived long enough to be 
able to recall the days when, in the realms of canned foods, 
Maryland was the monarch of all it surveyed. He had witnessed 
many changes in Maryland. He had seen the passing of Mary- 
land’s once tremendous busienss in cove oysters; he had seen the 
virtual passing of Maryland’s once very large business in canned 
peaches and he had seen the going out of Maryland’s once exceed- 
ingly large business in canned pineapple. He had seen better, 
far better, days. He had come into the twilight days of his life, 
and, very like the days which come when summer has flown, they 
are melancholy days, days of vain, bitter regrets. For “sorrow‘s 
crown of sorrows is in remembering better days.’ 
But this time a young Maryland canner speaks. Unlike the 
old man who had spoken, the young man’s life lies before him. 
Almost the young man sees the canning situation in Maryland 
out of the old man’s eyes. An astute young man he reads the 
signs of the times with remarkable clearness. And, said the 
young canner, unless the situation (in Maryland) greatly changes 
I shall seek another field of endeavor. Intrinsically there is noth- 
ing the matter with Maryland. The canning business still has 
wonderful possibilities in Maryland. But no business can thrive, 
much less flourish, on dead hopes; for when hope dies the man is 
dead. It was Dr. Pritchard who said in his address before the 
Tomato Section at the recent convention of the National Canners’ 
Association that if something isn’t done to check the spread of 
wilt in the tomato fields of Maryland the time will come when 
Maryland will be wiped off the tomato map. We could well regret 
the occasion for repeating observations such as these. And if it 
were not for the hope we have, feeble hope that it is, that we may 
some day be able to arouse the canners of Maryland to a proper 
appreciation of the difficulties which threaten them we would say 
never a word about them. Maryland may not stand still. Mary- 
land must either go forward or go backward. If Maryland will 
not go forward it is inevitable that Maryland will go back- 
ward; and if the backward tendency shall persist the time 
must inevitably come when only a memory of Maryland’s once 
boasted canning greatness shall remain. Elsewhere canning 
flourishes—in California, in Wisconsin, in New York and in near- 
ly every other outstanding canning State canning flourishes. But 
canning does not flourish in Mrayland as it is well capable of 
flourishing in Maryland. And yet canning could flourish in Mary- 
land just as it flourishes in California, in Wisconsin, in New York 
and in practically every other outstanding canning State. 
Speak, Holland, speak for canning in Maryland: 
“God give us men. A time like this demands strong 
minds, great hearts, true faith, ready hands; men whom 
the lust of office does not kill; men whom the spoils of 
office cannot buy; men who possess opinions and a will; 
men who have honor; men who will not lie.” 


FORMS OF ADULTERATION AND MISBRANDING FOUND 
IN ENFORCING FOOD AND DRUGS ACT 
| tives and other added deleterious ingredients than 
ever before,’’ says W. G. Campbell, acting chief, Bureau 
directs the work of enforcing the Federal food and drugs act. 
“Food is sometimes accidentally contaminated during the 
harmful bacteria or by minute quantities of arsenic, tin, zinc 
or lead from utensils used in manufacture. but such accidental 
facturers improve their processes and apply more effectively 
the science of sanitation.” 
cording to Mr. Campbell, affect the pocketbook more often 
than the health. The two most common forms of adulteration 


HE food we eat today is freer from harmful preserva- 
of Chemistry, United States Department of Agriculture, who 
preoesses of production. transportation, or manufacture by 
adulteration is becoming less frequent each year as manu- 

The forins of adulteration most frequently found today, ac- 
are the substitution of cheaper ingredients for higher priced 
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ones, the cheapened product being sold under the name and 
usually at the price of the more expensive product, and the 
use of partly decomposed food materials which may, or may 
not, be injurious to health, but which always offend a sense 
of decency besides being prohibited specifically by the terms 
of the Federal food and drugs act. 

Some Foods Found Adulterated—Some recent cases based 
on the charge of the use of decomposed materials as food 
included canned fish, salt herring, prunes, frozen egg yolk, 
apples, evaporated milk, egg shells, tomato catsup, tomato 
puree, oranges, raisins, raspberries, salad dressing, sardines and 
canned salmon. 

Too much water, the cheapest of all adulterants, has been 
found recently in sauer kraut, canned tomatoes, butter, flour, 
oysters, canned clams and canned shrimp, and made the basis 
of prosecutions or seizures. 

“Perhaps one of the most persistent forms of adulteration 
with which we deal,” says Mr. Campbell, ‘‘is the sale of cheaper 
vegetable oils as olive oil. Cottonseed oil, corn oil and peanut 
oil are frequently sold as olive oil. A large number of seizures 
and prosecutions have been made because of this violation. 
Cottonseed, corn and peanut oils are all wholesome oils, are 
equal in food value to olive oil, and are in every way worthy 
of a wide market on their own merits and under their own 
names, but their sale as olive oil at a higher price than they 
would otherwise command is a fraud upon consumers and a 
violation of the terms of the food and drugs act.” 

Find Short Weight and Measure—The most common form 
of misbranding encountered is the overstatement on the labels 
of the quantity of food in package form. The food and drugs 
act requires that all foods in package form coming within its 
jurisdiction bear a plain and conspicuous statement of the 
quantity of contents. There is a tendency on the part of some 
manufacturers to state, for instance, that a package contains 
a pound when in fact it contains only 15 ounces or less. Many 
cases under the food and drugs act are based on the charge 
of short weight or short volume. 

Other Forms of Violation—Other forms of violation of 
the food and drugs act upon which prosecutions or seizures 
have been based recently, included the following: Apricot 
pulp adulterated because it was decomposed and contained 
foreign material such as leaves, grass and some dirt; immature 
and artificially colored grape fruit; jellies made of a mixture 
of glucose, pectin and phosphoric acid artificially colored and 
containing little or no fruit; beans labeled as red kidney beans, 
but which were in fact long cranberry beans; potatoes in- 
correctly branded as to grade; canned tomatoes containing 
added puree, pulp or juice from the skins and cores; stock- 
feeds deficient in protein and containing excessive crude fiber; 
mineral water unfit to drink on account of impurities due to 
contamination; chocolate coating containing excessive cocoa 
shells and added starch; and vinegar from evaporated apple 
products labeled as ‘“‘Pure Cider Vinegar.” 

Every effort is being made, according to Mr. Campbell, 
to eliminate or reduce to a minimum all forms of adulteration 
and misbranding in foods that come within the jurisdiction of 
the Federal food and drug acts. Only a very small per cent. 
of the great volume of food that enters interstate and foreign 
commerce is adulterated or misbranded, there being undoubt- 
edly less adulteration and misbranding in foods today than 
in any other class of merchandise. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE — New, High-Grade Steam Jacketed Copper 
Kettles, in standard sizes 25, 50, 75, 100, 125, 150, 200, 250, 
300, 400 and 500 gallon capacity; in stock ready for immediate 
shipment. Prices reasonable for kettles of heavy gauge, best 
materials and made by careful and skilled coppersmiths of 
long experience. Established 1871. Over 50 years of honest 
service. Our financial rating speaks for itself. It’s your guar- 
antee. Hamilton Copper & Brass Works Co., Hamilton, Ohio. 


FOR SALE—One 12 H. P. Upright Steam Engine; 
good order; cheap. New sprocket chains, sprocket 
wheels, shafting, pulleys, etc. Boiler compound, 
graphite; also graphite grease. Codd Tank and Spe- 
cialty Co., 115 South St., Baltimore, Md. 


FOR SALE—1,000 Steel Tubs, 24” diameter at top, 
20” diameter at bottom, 18” deep. Made of galvanized 
steel in one piece. Address James A. Tarr, N. W. Cor. 
Sharp and Conway Streets, Baltimore, Md. 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 


' rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—2 Monitor Spinach or Pea Wash- 
Apply Box A-1048, care The Canning Trade. 


ers. 


FOR SALE—Box Nailing Machines: 

6-track Doig No. 2, stationary, belt driven. 

6-track Morgan No. 6, portable, motor driven, side arm. 
8-track Morgan No. 8, stationary, belt driven. 

9-track Morgan No. 9, stationary, belt driven, side arm. 
9-track Morgan No. 9, stationary, motor-driven side arm. 
9-track Doig No. 4, stationary, belt driven. 

9-track Doig, stationary, belt driven, side arm. 

Chas. N. Braun Machinery Co., Fort Wayne, Ind. 


FOR SALE—Following second-hand machinery in good 
working order. Will sell cheap for quick sale. 1 No. 176-A 
Bliss Foot Beading Machine. 1 No. 176-B Bliss Fort Beading 
Machine, 3 No. 4 Fox Troyer Double Seamers. 2 No. 128 Max 
Ams Double Seamers. 2 sets Bliss No. 19-C Press Roll Strip 
Feeds. Address Whitaker-Glessner Co., Advertising Dept., 
Wheeling, W. Va. 


FOR SALE—2—Monitor Pea Graders, 
1—600 Can Anderson-Barngrover Cooker. 
124 Station Link-Belt Peeling Table. ° 
1—Premier Lye Peeling System. 
1—Ayars Single Rotary Tomato Filler. 
2—Square Steam Boxes. 
Canning Machinery Exchange, Marine Bank Bldg., Baltimore, Md. 


FOR SALE—-30 Cypress Wood Tanks, 5 feet diam- 
eter, 514 feet deep; suitable for storage or tomato pulp 


cooking. 600 gallons capacity. Can be equipped with 
copper coils. Write Campbell Soup Co., Camden, N. J. 


FOR SALE—* brace baskets for tomatoes or 
peaches. These baskets were purchased before the ad- 
vance and can make you low price delivered to your 
station upon application. W. E. Robinson & Co., Bel- 
air, Md. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 714 and 4 
kilowatt capacity; anyone who has steam can make 
eiectricity by these sets. Also have several Electric 
Motors available. Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 


FOR SALE—I1 Buzz, all steel, live steam, continuous 
sterilizer, 62 feet long and 34 feet wide; 3 Langsenkamp 
Lightning Coils for cooking pulp; 2 cut Corn Elevators, 
16 feet long. Address Kemp Bros.’ Packing Co., Frankfort, 
Ind. 


For Sale—Factories 


FOR SALE — Fully equipped canning factory in - 
Baltimore City. Plant can be bought at a very reason- 
able figure. Location excellent. Address Box: A-1028 
care The Canning Trade. 


FOR SALE—Cannery, together with farm land 
adjoining. A complete and compact unit. Located in 
Southern New Jersey; R. R. siding. Address 

F. M. Stevens, Cape May, N. J. 


WANTED TO BUY OR LEASE—Country House 
with conditions suitable for packing strawberries, 
stringless beans and tomatoes. Address Box A-1046, 
care of The Canning Trade. 


Seed For Sale 


FOR SALE— 
200 bu. Connecticut grown Golden Bantam. - 
200 bu. Connecticut grown Evergreen. 
150 bu. Connecticut grown Country Gentleman. 
Sweet corn, new crop. Address 
Box A-1024, care of The Canning Trade. 


FOR SALE— 
100 bu. Refugee Wax Beans. 


300 bu. Refugee 1000 to 1. 
500 bu. Surprise Peas. Address 
Box A-1025, care of The Canning Trade. 
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FOR SALE—Michigan-grown Sweet Corn Seed, high germi- 
nation, true type and vigorous. 100 bu. Shakers Early Sweet 
Corn Seed, Crosby Type. 100 bu. Crosby Early Sweet Corn Seed. 
Crown from individually tested ears, thereby eliminating danger 
of root rot, wilt or other corn diseases, Crosby grown from orig- 
inal Minnesota Experiment Station parent stock; type, vigor and 
ouality fully maintained and probably improved, Quotations and 
samples on request. W. R. Roach & Co., 501-508 Murray Bldg., 
Grand Rapids, Mich. 


I HAVE about 70 bushels of first class Country 
Gentlemen seed corn for sale. This corn was grown 
from Northern stock last season, thoroughiy matured 
on stalk. Have sold about 300 bu. at $6.00 per bu. 
Everyone pronounced it fine seed. Geo. J. Liddell, Lib- 
erty Grove, Md. 


FOR SALE—200 pounds of Greater Baltimore To- 
mato Seed; saved from splendid patch, 1922; the fruit 
is smooth, round and ripens up to stem; averaged 9 
tons on large acreage last year; tomatoes will give 
from 4 to 7 cans more per bushel. Price, $4.00 per lb. 
Address Mrs. Evelyn Harris, Howell’s Point Farm Can- 
nery, Betterton, Md. 


FOR SALE—200 bushels Alaska Seed Peas, field 
rogued, hand picked; first-class seed peas. Special 
price. Charles Jarrell, Hillsboro, Md. 


We offer a limited amount of Indiana-Baltim: re Tomato Secd, 
$3 00 per |b, cash with order, or on delivery, This seed was grown 
and selected under the direct ~upervision of Purdue Univertity, 
Orders fi led in order received until Supply is exhausted. 

Indiana Canners Association, K. N. Rider, Sec., Matthews, Ind. 


FOR SALE—Twenty-five bushels Shoe-Peg Corn 
Seed, high germination test, Maryland grown. H. P. 
Strasbaugh, Aberdeen, Md. 


WANTED—10 Max Ams 1917 model, No. 128 
Automatic Closing Machines. Must be in gvod con- 
dition. Advise price and location. Address Box A-1049 
care The Canning Trade. 


WANTED—1—No. 10 Tomato Filler. 
1—Avyars Double Rotary Tomato Filler for No. 2 and 
No. 3 cans. 
1—-Continuous Cooker. 
1—Tomato Scalder. 
5—Closed Retorts. 
1—String Bean Grader. 
Apply Eox A-1047, care of The Canning Trade. 
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Machinery— Wanted 


WANTED FOR CASH—1 Anderson Barngrover or Wonder 
Cooker for Nos. 2 and 8 cans, and 1 of the above style machines 
for No. 10 cans. Will be interested in Cooler at the right price. 
Give full description, also condition, and state how many cans 
each machine will hold. Also 1 Link Belt Tomato Peeling Table. 
Address Box A-1050, care of The Canning Trade. 


WANTED—One Second-hand 10-valve Syrup Ma- 
chine for No. 1 Cans. State price and condition. 
W. H. Neal & Son Co., Hurlock, Md. é 


WANTED—To purchase for cash, a complete line of used 
machinery for the handling of peas. Give full details as to the 
maker, style, age, price and point of shipment in first letter of 
any pea machinery you have to offer. Address Quality Canners 
of Canada, Limited, Windsor, Ont. 


FOR SALE—Complete catsup and tomato pulp plant 
in Southern Indiana, fully equipped with all modern ma- 
chinery, new brick buildings, railroad siding, plenty of acre- 
age to be had. Address Box A-1051 % The Canning Trade. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED~—In Wisconsin two experienced warchouse men for 
nine or ten months, starting April Ist, Eurnish references and salary 


expected in first letter. Only capable experienced men need apply, 
Address Box B-1032 % The Canning Trade. 


WANTED—Superintendent for canning plant in Middle 
West, experienced in packing Fancy Crosby and Golden Ban- 
tam Corn, also Peas and Kraut. Only experienced men with 
good record behind them need apply. Give record, reference 
and salary wanted in reply. Also state if married or single. 


Applications will be treated confidential. Address Box B-1033 
care The Canning Trade. 


WANTED—Superintendent Processor to take charge of 
large Canning Plant in South Carolina, packing tomatoes, string 
beans, okra and beets; 50,000 case capacity. Good salary and 
two-year contract to satisfactory man. Nice 8-room house near 
plant included. Answer quick, with references. Address Box 
B-1036, care of The Canning Trade. 


WANTED—By a Western New York packer an experi- 
enced man on corn. We do not want a cheap man nor one 
who has produced cheap corn. Address B-1043 care The 
Canning Trade. 


WANTED—A young man experienced in the canning of 
vegetables and with mechanical engineering training, for the 
position of Assistant General Superintendent wrth a large con- 
cern operating a number of canneries. One who has some 
knowledge of the manufacture of tomato products is preferred. 
Address Box B-1030, care The Canning Trade. 


CAN PLANT SPUERINTENDENT—A man capable of in- 
creasing production and showing results from up-to-date 
equipment with, efficient and capable help; one who knows 
the tin can busine:s from lithograph tin to completed article. 
Our factory is equipped with both Bliss and Max Ams body 
makers, Crimpers, double seamers, shear room, press depart- 
ment and lithograph decorating department. Our plant is 
within three miles of Philadelphia. Excellent opportunity 
for right party. State age, experience and salary expected. 
The R. W. Hollingshead Co.. Camden, N. J. 


WANTED—Superintendent for large corn packing plant sit- 
uated in the Middle West. Must have best possible experience 
in packing high-grade fancy corn, Position is permanent. Reply 
stating experience, all references and permanent salary required. 
Address Box B-1039, care of The Canning Trade. 
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THIS MAN—This man knows canned foods and knows 
how to sell them; is well-known and favorably known among 
wholesale grocers and among canned foods brokers through- 
out the United States because of the vigor and force of his 
sales letters. Is- both merchandiser and advertiser—can write 
business—getting house literature, booklets, pamphlets, etc. 
Can plan and direct advertising campaigns. Experienced 
in the direction of missionary or specialty work. This can- 
ned foods enthusiast seeks connection with house that is fol- 
lowing or would like to follow advanced merchandising and 
advanced advertising methods. Address Box B, The Canning 
Trade. 


SITUATIONS WANTED 


WANTED—Permanent connection with some good re- 
liable, progressive firm connected with the canning industry. 
I have had twenty years’ active experience as executive on an 
extensive scale in the canning business. Five years broker- 
age experience, am well and favorably known by practically 
every canner in the business east of the Rocky Mountains, 
also the jobbers, having called on the trade for years in my 
own interests. Willing to invest if satisfied after first year. 
Have a college education: am 43 years old. Address Box 
B 1053 care The Canning Trade. 


SITUATION WANTED—As superintendent of machinery 
in a canning factory. Can handle all modern lines of machin- 
ery. Capable of taking full charge of a tomato cannery. Can 
also fire a boiler or run an engine. References from past em- 
ployers. Address Box B-1056, care The Canning Trade. 


WANTED—Position as Salesmanager. Years of acquaintance with 
jobbing trade; able to build up and conduct efficient sales organiz- 
ation for large canner or others. Know advertising, label designing 
and business building publicity. Best of references, Moderate salary 
to commence. Adderss Box B-1052. care The Canning Trade, 


WANTED—Position by processor by year or season; 
25 years’ practical experience canning all lines of fruits and 
vegetables most of time as superintendent and manager. Have 
also had some experience selling the pack for some com- 
panies I have been with, with good success. Address Box 
B-1054 care The Canning Trade. 


FOR SALE—1 Morral Single Corn Husker, 1 Vil- 
ter Bottle Washer. The W. C. Pressing Co., Norwalk, 
Ohio. 


FOR SALE—2 Peerless Exhausters, one No. 4 gal- 
lon, with change parts for all sized cans up to No. 10, 
and one No. 5 Standard for handling No. 1, No. 2, No. 
21% and No. 3 cans; these machines have had excellent 
care, and have just been thoroughly overhauled and 
painted. We guarantee them to be in good mechanical 
a Red Creek Canning Co., Red Creek, Wayne 

o., N. Y. 
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The Buyer Must Be Satisfied 


P build more than 100 difterent machines for use in Canning 
Preserving Plants and supply equipment complete from door to door, 
guaranteeing every item oat 
purchase price upon return of equipment to us in good order. 
Get our new catalogue with revised price list 
and details of new labor-saving equipment 


SPRAGUE CANNING MACHINERY COMPANY 


BRANCHES: 15 WILSON STREET, NEWARK, N. Y. 704 LEXINGTON BUILDING, BALTIMORE, MD. 


March 26, 192°. 


WANTED—MACHINERY. We are in the market for the 
following used canning machinery: P 

1 Peerless Standard Rotary Exhaust Box for No. 1 to 

No. 3 cans. ; 

1 Peerless Corn Washer. 

1 Peerless Tomato Washer, 

1 Ayars Corn Shaker for No. 2 cans. 

1 Hansen Standard Pea Filler for No. 2 cans. 

1 Langsenkamp Indiana Pulper for tomatoes. 


1 Two hundred and fifty gallon Copper Steam Jacketed 
Kettle. 


1 Kern Finisher. 

8 40x72 inch Sprague Standard Retorts. 
We are not interested in anything but equipment in first class 
condition. If you have any of the above items for sale, Write 
Box A-1057, care of The Canning Trade, giving full descrip- 
tion and sale priec in your first letter. 


WANTED—1 M. & 8S. Corn-Cooker-Filler for No. 
10 cans; 1 Monitor Blancher; 1 Monitor Thomas To- 
mato Scalder. Address Box A-1055, care of The Can- 
ning Trade. 


FOR SALE—CANMAKING MACHINERY 


This machinery was bought for making Ether Cans 
and was never used and is in the original boxes and crates. 


1 No. 2 Chas. Leffler Adjustable Power Press. 

1 No. 1 Chas. Leffler Power Edger or Hook Forming 
Machine, for Bodies up to 5” high and 2-1/16” to 8” in 
length, 

1 No. 32 Chas. Leffler Power Body Forming Machine, 
equipped with rubber rolls, for bodies up to 9” high. 

1 ExtraS et of Rubber-covered Rolls for No. 832 Former. 

3 Soldering Frames with Cylinders. 

3 Extra Cylinders for above Frames. 

1 Chas. Leffler Semi-Automatic Roll Floater, for cans 
to 10” in diameter and 15” high, with Hauck Oil Burners. 

1 Stevenson Triple Can Tester, with Air Compressor 
and Tank. 


1 No. 4 Chas. Leffler Screw Forming or Threading 

—. with one set of Chucks for finishing Ether Can 
ops. 

3 Sets (28) Dies for making 1%”, 256” and 3-7/16” 
Ether Can Tops. 

3 Combination Bottom Dies for above sizes. 

1 Cutting Die for Soft Metal Caps for Ether Cans. 

7 Complete Spring Attachments for above Dies. 

The above machinery and dies are offered, subject to 
prior sale, F, O. B. Lawrenceburg, Indiana, 


Address Geo. P. L. Squibb, 619 Ridge Avenue, Law- 
rence burg, Ind. 


and 


actory to the buyer, refunding the full 


TITTITITTI 


500 N. Dearborn St., Chicago 


— 
¢ ; 


March 26, 1923. THE CANNING TRADE. 


DOWLING H. D. DREYER & CO., ino. 
PATENT ATTORNEY | MANUFACTURERS 
| TRA ELS BOXES and BOX SHOOKS 


BALTIMORE. MD. FOR THE CANNERS 
SECOND NATIONAL BANK BUILDING, WASHINGTON, D. C. ALICEANNA and SPRING STS., BALTIMORE, MD. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 
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THE 1922 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed a other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per ope postage prepaid. The book that is needed by all wholesale grocers, 
brokers, inery and supply men, salesmen, and practically everybody interested in 


the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


SHS SOSH 


NORTHERN GROWN SEED CORN 


WE ARE HEADQUARTERS AND LEADING GROWERS OF 
STOWELL’S EVERGREEN, SHOE PEG, GOLDEN BANTAM, 


GOLDEN EVERGREEN, COUNTRY GENTLEMAN, EARLY CROSBY 
AND ALL OTHER VARIETIES USED BY CANNERS 
Our Corn is grown in the North from carefully selected seed stock and for earliness, 
productiveness, freedom from disease and high sugar content is unsurpassed. 
Our shipping point, Detroit, Mich., is central and makes a low freight rate to all points. 
Ask for prices for prompt shipment or future contract. 


JEROME B. RICE SEED CO., Cambridge, N. Y. 


¢ 
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ESTABLISHED (878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JupcEe Manager and Editor 


107 S. Frederick Street 
Baltimore, Md. 


Telephone Plaza 2698 


Tue CANNING TraDE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, MARCH 26, 1923 


EDITORIAL 


; EIGHT on Labels—The Pure Food law compels you to 
W. print a weight on the label, as you well know, and you 

probably also know that there has been a great deal of 
complaint about some of the weights formerly decided upon 
by the committee of canners and wholesale grocers. We have 
printed these weights in our annual Almanac for some years, 
as a guide to canners and others. Recently the committee 
met again and rearranged the weights wherever it seemed 
necessary, and have submited the new weights to all canners 
before final adoption. You have undoubtedly seen these, but 
inave you passed upon them? Have you expressed your opinion 
where you thought the stipulated weight any way out of line 
with your opinion? In other words, they have been put into 
your hands for criticism and if you have criticisms to make 
now is the time to make them. Speak now or forever after 
hold your peace. If you have not a copy of the weights, as 
proposed, send to the National Canners’ Association for a copy, 
examine them carefully and make suggestions where they 
would seem to be needed, and explain your reasons. If after 
they are adopted you find some of them out of line with your 
opinion you will have no right to complain. 


4xHE Milwaukee Convention—-What's coming off here in Mil- 
| waukee? Are we going to have a second annual conven- 
; tion, with a big joint meeting of the National, Western 
and State Associations of canners, exhibits of machinery and 
the brokers on hand, all like the recent Atlantic City meet- 
ing. Must the pea canners and the corn canners of all sections 
journey to this convention to be present at and take part in an- 
other deliberation, three months after the close of the annual? 
And must the machinery and supply men, in order to protect 
their interests, re-erect their exhibits and have their forces 
on hand to show their wares—merely for the sake of show- 
ing, for they all seem to be loaded up with orders? 

And there is*to be another Canned Foods Exhibit on a 
mammoth scale, probably even larger than was’ made in At- 
lantic City, for it could not be much smaller. This is a 
splendid thing for the people of Wisconsin are intensely in- 
terested in canned foods, and this interest should be catered 
to and satisfied. But in addition to the exhibits of canned 
foods we are informed that the machinery and supply men 
and brokers are setting up booths—to welcome their friends. 
Such men as are nearby and care to do this might be said to be 
well within their rights, but, unfortunately, it is only human 
that. those at a distance may feel that if they do not also 
exhibit—to welcome their friends—their friends might think 
they were discourteous and lacking in attention, and so they 
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feel the necessity of also being present. That is the unfortun- 
ate thing about it, the hardship which these distant firms feel 
is imposed upon them. Of course, there will be no machinery 
exhibits—that is against the rules of the Canning Machinery 
and Supplies Association. ; 

It is going to be a big meeting, in Convention Hall, Mil- 
waukee, April 10th to 12th, three days, when the Western 
Association will hold its annual convention, and the Corn 
Section and the Pea Section of the National Canners’ Associa- 
tion will assemble for special consideration of their individual 
needs and requirements. The three days will undoubtedly 
be filled brim full of important and interesting work. It will 
probably be the largest convention Milwaukee has had since the 
last National Convention met there in 1911. 


NSWERING Advertisements—The Wanted and For Sale 
A pages and the Employment Columns of The Canning 
Trade are very carefully scanned by the entire industry, 
as they should be, because with the exception of the latter, 
they constitute the bargain counter of the industry where good 
trades are constantly made to the benefit of all parties con- 
cerned. Modern conservatism has taught all good business 
men that it is foolish to allow a piece of machinery or some 
supply not needed to lay about the factory and rust out or be 
destroyed when there may be someone who needs just that 
machine or supply, and so they advertise and make the ex- 
change. ‘The extent of the offerings and the wide variety of 
offerings attest to the popularity of this department and this is 
even more distinctly marked in the Employment Column which 
is the recognized source for new positions or new hands. There 
is just one feature we would like to call to the attention of all 
advertisers and that is that they always reply to each answer 
to their advertisement. We have had quite general complaint 
that although they answered the advertisement they have never 
had a reply to their letter. The reason is, of course, that the 
machine or supply has been sold, or the position filled; but we 
would like to urge on these advertisers that they at least drop 
a postal in answer to the inquirer if only to say that the 
machine or supply has been sold or the position filled. This 
will leave the inquirer to look elsewhere and end his suspense. 
It would seem to us to be merely a courtesy due and we are 
sure this mere hint will be sufficient. 

And while we are on the subject, permit us to make one 
further suggestion: A great many men, very thoughtfully, 
when answering a box numbered advertisement, affix a stamp 
to their letter, before inclosing it to us. They make the mis- 
take, however, of writing, in ink, the full address, as for in- 
stance: ‘Box A-1000, care The Canning Trade, Baltimore, 
Md.”’ Writing thus, they undo their thoughtfulness and good 
work, for they ruin the envelope in which they intend that 
their reply shall be forwarded to the advertiser by us. If, in- 
stead of using ink they would just put down the box number, 
in lead pencil, then put a stamp on the envelope, and inclose 
it to us, we would rub out the pencil, write on the proper 
name—of the advertiser—and forward it. Thank you. 


HE Contagion of Good Example—-Elsewhere in this issue 

we reproduce a letter just received, under the title “A 
Goat-Getter.”” May be it won’t “get your goat,” but if 

yOu are one of the tomato canners who are ‘“‘still sitting still,” 
waiting for future orders to come to them, waiting and long- 
ing for a word from their brokers telling them that they have 
sold a few cars of 1923 packed tomatoes at good prices, it will 
get your goat. Some of these good waiters may even contend 
that it is against the ethics of the business for a canner to 
offer his goods—for a canner to do anything towards promot- 
ing the sale of his own products—very bad form, don’tyer 
know! What would the canners do without brokers? Oh, boy, 
you said it! But the ‘‘swivel-chair brokers,’ who sit in their 
offices and wait for the business to come to them are due for 
a rude awakening. The aggressive brokerage house that has a 
corps of salesmen traveling the roads, actually selling canned 
foods—sounds strange, doesn’t it?—are leaving these waiters 
behind also. And the article in question is also dedicated to 
the jobbers—to those jobbers who are waiting for some broker 
to come, on his knees, begging for business, at any old price, 
for those jobbers are very liable to wait, while all the good 
goods go marching by. There were so many jobbers had their 
fingers’ burned last year’, on this kind of action, that we 
thought it was all done with. But there are some men who are 
gluttons for punishment. The moral is that the progressive 


tomato canners are selling their output as futures, at fair 
prices, despite the wails of canners and brokers that business 
is poor. 
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Zastrow Hydraulic Steam impelled Crane Zastrow Improved Process Kettle 


RA £. 


ers of 
Retorts or Process Kettles, Process Crates, Crate Covers, Circular Hydraulic (Steam Impelled) Cranes, Steam Circle Cranes, Steam Boxes, Pineapple 
Machinery and etc. ZASTROW MACHINE COMPANY, INC. 

1404-1410 Thames Street, - - - Baltimore, Md. 


Troyer-Fox NON-SPILL 


CLOSING MACHINES 


are the very best shut-down insurance 
that you can buy. 


Speedy—75 to 100 cans per minute. 


Dependable—No stops for oiling or 
adjustments. 


Profitable—They earn their cost many 
times in efficient service rendered. 


Speed 75 to 100 cans per minute 


SEATTLE-ASTORIA IRON WORKS “i, steer 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 


J. L. COLLINS E. P. BURBANK GEO. DOWSING H. S. GRAY CO., : JAMES LEAVITT 
112 Market Street © 21 W. Fayette St., . Pratton Bidg., Honolulu, T, H. Ogden, Utah 
San Francisco, Cal. Baltimore, Md., Sydney, Australia 


Niche 
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PUBLIC SALES 


We have purchased 122,000 pair U. S. 
Army Munson last shoes, sizes 54 to 12 
which was the entire surplus stock of one 
of the largest U. S. Government shoe 
contractors. 


This shoe is guaranteed one hundred 
percent solid leather, color dark tan, bel- 
lows tongue, dirt and waterproof. The 
actual value of this shoe is $6.00. Ow- 
ing to this tremendous buy we can offer 
same to the public at $2.95. 
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Send correct size. Pay postman on de- 
livery or send money order. If shoes 
are not as represented we will cheer- 
fully refund your money promptly upon 
request. 


THE PERFECT DRY PASTE 


SELLETAC 
Made from wheat 
Send for sample 
Arthur S. Hoyt Co., 
90 West Broadway New York City 


JELLITAC 


stick? 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 


A SCHOOL FOR PROCESSORS 


Parties desiring to learn the art of Can- 
ning, thereby fitting themselves to earn 
good salaries, may do so by joining our 
course in canning. Instructions cover 
over 100 different articles. Terms easy. 
Apply 


P. O. Box 331 
Albany, Wis. 
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CAN PRICES 


eas) 


American Can Company 


Write our district offices for packers’ 


can prices. 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Howard E. Jones & Co. 


BROKERS 


Canned Foods 


CARROLL BLDG., BALTIMORE & LIGHT STS. 


BALTIMORE, MD. 


*‘PACKERS’’:- When you are ready to book orders for 1923 
Pack Tomatoes, Corn, Peas or any other Canned Foods you 
may pack, write us. We will be pleased to keep you posted 
as tothe market, Aliso advise us what you have to offer for 
i} diate Ship t We sell Reliable and Responsibie 
buyers only. Have been in the Brokerage business |0 years; 
also in the Packing game for 25 years. 

REFERENCES:- Atiantic Trust Co., Baltimore, Md. 
Bradstreet’s and Dun’s. Or, any Baitimore 
Packer of Canned Foods. 


34 
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| 
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| National Bay State Shoe Company bb wy 
| 296 Broadway New York, N. Y. 
4 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: ({) Thos. J. Meehan & Co. 


(*) IIloward E. Jones & Co. 
Canned Vegetables 


ASPARAGUS*— (California) 
Balto. 
White Mammoth, No. 2%......... Out 
White Mammoth, Peeled, No. 2%, :: 
White, Large, No. 2%...........- 3.60 
White, Large, Peeled, No. 2%.... Out 
Green, Large, No. 2%............ 3.40 3.85 
Green, Medium, No. 2%........... Out 3.70 
ite, Small, No, . 
3.50 
BAKED BEANSt 
-90 


BEANSt 
String, Standard Green, No. 2..... .80 
String, Standard Cut ite, No. 2. . 
Stringless, Standard, No. 2....... 1.00 
Stringless, Standard, No. 10....... 5.00 
White Wax, Standard, No 2.. -85 
White Wax, Standard, No. 10 


Limas, Extra, 

Limas, No. 2.. 
Limas, Soaked, 

Red Kidney, Standard, Me. $...... 


BEETSt 
Small, Whole, No. 
Standard. 


Whole, No. 2. 1.05 
Large, Whole, No, 2...... 

CORNt¢ 

Std. Evergreen, No. 2, f.o.b. Balto. 1.05 
No. 2, f. Co.... 1.00 
Std. Shoepeg, No. 2, f.0.b. Co...... 1.10 
Std Shoepeg, No. 2. f.o.b. 
Ex. Std, » No. 2, f.0.b. 1.15 


Std. Crushed, No. Baltimore. ... 


85. 
Std. Crushed, No, f.o.b. Co..... .82% $.82% 
Ex. Std. Crushed, No. Bocccccccece 1.00 F1.00 


Ex. Std. Crushed, No. 2, f.0.b. Bal. 1.05 


Extra Stand estern, No. 2.... 
Standard Western, No. 2.......... 
HOMINYt 


Standard, Split, No. 10............ 3.15 


MIXED VEGETABLES FOR SOUP? 


18 We. 20. 4.50 
OKRA AND TOMATOESt 

2.50 

Standard, We. 1.96 

No. 1 Sieve, Se 1.75 
o.b. Baltimore 


No. 2 Sieve, 25, fox, factory...... 1.50 
b. Baltimore...... 1.75 


1 
No 4 Sieve, 2s, f.o.b. factory...... 


No. 5 Sieve, 2s, f.o.b. factory...... Out 
E. J. Standards, 1’s, No. 4 Sieve.... Qut 
E. J. Sifted, 1’s, No. 3 Sieve........ Out 
E. J. Ex. Sifted, 1’s, No. 2 Sieve.... Out 
Fancy Petit Pois,, Ou 


Standard, Me. 
Standard, Wa, 20. 4:80 


SAUERKRAUTi 
Standard, No. e Ie 
Standard, 1.00 
Standard, No 10.......... - 3.40 


SPINACHt 

tandard, No. Out 
Standard, No. 
Standard, No. 1.85 
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(+) Jos. Zoller & Co.,Inc. (§)Wm.C. West & Co. 
New York prices corrected by our special Correspondent. 
UITS—Continued 


CANNED VEGETABLE PRICES—Continued CANNED FR 
Standard, 16... £00 4.35 
California, No, 2%4, f.0.b. Coast... .... 1.75 Balto. N.Y. 
California No. 5.25 No. 2, im 
O. B. Factory basis. tandards, No 2, in Water........ Wis 
SUCCOTASHi Out 
Balto. 1.20 
reen Beans, No. 1.35 
Witt Dry Beans, Ris 71.50 
aine. 0. 
ahama Tra’ Extra, Out 
acl Bahama Sliced.’ Bx. Std, No. Gut Out 
Standard, No. 2, f. 0. b. county... .82%_ .80 Std, oe 
Standard, No 8, f.0.b. Baltimore... .85 1 .90 Hawaii Sliced. Standard, No. 2%.. 3.60 3.65 
Standard, No, 8, f.0.b. County. .... 90 7.90 Hawaii Sliced, E No. 2 3.25 2. 
Standard, No. 9 Stendara, 270 286 
tandard, No. 10, County.... 3.25 3.25 Hawaii Grated, Extra, No. 2.55 1.80 
Hawaii | Standard, No 1.05 
Syrup, 0. 
Fancy, No. 10, f.o.b. Baltimore.... Out Qut Crushed Extra, No, 10............. ‘aaan 
Jersey, No. 10, f.0.b. 
Standard, No. 10, f.o.b, Baltimore.. 5.50 5.50 Eastern 1 Fe 
Standard, No, 10, f.ob. County.... 95.40 Porto Rico, No 5.50 
Jersey, No, 8, f.0.b, County...... Out Out Water. Me 2 PLUMSt 
Ex, Standard No. 3, f.o.b. Balto... 1.75 1.80 
Standard, No. 8, f.o.b. Baltimore.. 1.70 {1.60 
Standard, No. 8, f.o.b. County.... 1.65 {1.55 Black, Water, Noi... 
Seconds, No. 3, f.0.b. Baltimore... Black, Syru No. 1. 
Standard 2s, fob, Baltimore. ..... 95 69.97% | Red No 1... 
Standard. No. f.o.b, County..... .95 49.97% 
Seconds, f.o.b. Baltimore 


RASPBERRIES$ 

Standard 9s, f.o.b. Baltimore...... .8714 9.85 Black, Water, No. 1756 1.98 
Standard 1s, f.o.b. Baltimore..... 4.9744 
Standard 1s, f.o.b. County......... 15 2 2.00 


Red, Syrup. No. 1.80 
TOMATO PULPt Red, Water, No 9.00 
APPLESt Rei... 1.30 $1.25 
Maine, No. 10. 4.00 4.25 Standard 2%s 
Michigan, Standard. Water, No. 6.60 916.06 
Maryland, No. 8, f.0.b. Baltimore.. 1.10 Out Canned Fish 
Feusteanin, Ne. 10, f.o.b. Balto.. 3.25 Out HERRING ROE* 
Maryland, No. 10, 2.50 Standard, No. 2.35 
OTS TER* 
California Choice, No. 2%4........ 2.75 2.65 Flats, 1 Ib., case 
BLACKBERRIES$ Flats, % Ib; case 4 doz. 
Standard, No 7.00 7.50 Standards 5 1.45 3 
Standard. No. 2, 150 41.50 
tandard, No. 2, in Syrup.... 1.25 1.50 Standards, 10 of.............ss0ee 2.80 92.75 
BLUEBERRIES Standards. 
CHERRIES Red Alaska, Tall, No 1.......... 2.50 2.40 
Standard, Red, Water, No. 2....... Out No cece 
Extra Pres ink, Tall, No. 1.35 1.36 
Medium Red, 1.40 1.45 
PEACHES* Wet or Dry, No. 1...... 


California Choice, No. 2% Y.C., 2.75 2.00 SARDINES—Domestic, per Case 
California Stand., No. 2% Y. 2.25 2.65 


F. O. B_ Eastport, Me, 1921 pack. 


Extra Sliced Yellow, No 1........ 1.60 {1.50 
Standard White, Out Out 


Standard Yellow, N 
Extra Standard 


dard. Yellow, No. 1.50 tate. 


Seconds, White, No. 2............. Out {1.10 


Standards, White. No. 8.. 1.75 2.00 
Standards, Yellow, No 8.. 1.75 92.85 
Extra Standard White, No. 2.00 $2.25 ? 

Extra Standard Yellow, No. 2.00 2.20 A FISH—White, per Case 
Selected Yellow, No, 8....... 3.50 3.50 California. Yee 
Seconds, Yellow, No. 1-75 [1.70 California, Is ...... «ccs, 
Pies, Unpeeled, No. 1.25 91.15 Californie, Blue 
Pies. Unpee! ©. 10. 4.00 50 Orn: Striped 
Pies, Peeled, No. 8.00 47. California, 


be 
3 


****Many canners get 


35 
In Gem LD 9.90 

1.95 
96.00 
4.95 
74.00 : 
41.00 
18 
41.20 
Out 
41.10 
4.90 
4.85 
91.00 : 
491.00 
91.20 
1.40 
out 
-95 
93.15 
4.95 
15.00 
41.20 
Out 
91.75 
42.00 
91.35 : 
91.75 : 
No. 8 Sieve, 2s. f.0.b. factory...... 1.30 91.30 
40 1.30 
25 91.25 
-25 91.30 
Out 
Out 
Out 
Out 
PUMPKINt 
3.50 
91.00 
73.40 
1.05 
1.35 
1.45 
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“Look here,” said Lem Jones of Caterwall Junction, “just 
because your mill is by the river is no reason to say it’s the 
best factory in town by a dam site.” 


“Give no quarter!” said the deacon as he dropped a dime 
in the plate. 


AN ARDEN'TT PROHIBITIONIST 
“Old Time Tippler went to Venice’’ ; 
“Yes, yes”——_— 
“And swore off” 
“Uh-huh’’ 
“But one night he fell off the water wagon” 
“And drowned!” 


NOT AS DUMB AS HE LOOKED 
She—Are you good at lip reading? 
He—Only by the touch system. 


TOO TRUE 
There, little Sport Kar, 
Don’t you cry. 

You’ll be an auto wreck 
Bye and bye. 


A WEAK ONE 
Junior—In union there is strength. 


rs Junius—That proverb doesn’t hold good with the last 


HEARD IN THE YARD 
“T don’t know what we can make of litt'e Ethel,’ said 
Mother, ‘“‘she sleeps so much.” 


College Junior—I know mama, make a chaperon of her;” 


Stigat 


THE SNAKE 


“What is the most venomous thing in the world?” asked 
ade Mark Bureau for the All||| the professor. 


“The kiss a woman gives her dearest enemy,” replied 
the bright student.—Cincinnati Enquirer. 


AND NOT A CLOSE SHAVE, EITHER 
Smith—Dobbs just escaped a divorce suit by a hair. 
Jones—Yes; he found it on his coat before his wife did.— 

New York Daily News. 


IT IS NOT THE WORST 
After hearing a solo on that instrument most people are 
in favor of having the piccolo pickled.—New Orleans States. 


UNITED CHARITY STYLE 
Victim—Help! Help! I’m drowning! 
Hero—Courage, my brave man! Just wait until I get a 
rope, a measuring rod, a Carnegie application blank, two wit- 
nesses and a notary public—Bohemian Magazine. 


The clock struck eight, nine and then nine-thirty. Still 
he United States Printing BS the new maid did not get up. Reluctantly the mistress went 
to the foot of the stairs. 


and Lithograph Company ‘ ae Legion 
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Weekly. 


THE TRUTH 


Teacher asked Johnny if he could tell her the difference 
between a caterpillar and a_cootie. 

Johnny, a little perplexed, arose and said, ‘Well, a cater- 
pillar crawls on its own stomach, but a cootie ain’t so par- 
ticular.” 


AS IF 
“Jones is a shrewd one. He keeps the Christmas presents 
he gets a few years until the donors forget what they gave 
and then gives them back.” 
“T hope he tries that on me. I gave him a quart of XXX 
in 1918.”---Boston Transcript. 
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March 26, 1923. 


WHERE TO BUY 


THE CANNING TRADE. 


———the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BARRELS, KEGS, Etc. 
Chickasaw Cooperage Co., Memphis, Tenn. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 
Bean Cleaners. See Cleaning & Gena Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 


Karl Kiefer, Machine Co., Cincinnati, Ohio. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 


H. D. Dreyer & Co., Baltimore. 


Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
can. 


BROKERS. 


J. M. Zoller Co., Baltimore, Md. 

Thos. J. Meehan & Co., Baltimore. 

H. E. Jones & Co., Baltimore. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. _See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 


Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
BE. W. Bliss Co., Brooklyn, N. Y. . 
Cameron Can Mchy. Co., Chicago. 

John R. Mitchell Co., Baltimore. 
McDonald Machine Co., Chicago. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

A. K. Robins & Co., Baltimore. 

Sinclair-Seott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Zastrow Machine Co., Baltimore. 

Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ 
Filling Machines, bottle. See Bottlers’ Mehy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 
Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Capping Machines, solderless. See Closing 


achines. 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
alga Mchy.; for bottling, see Bottlers’ 
chy. 


Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 

Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING & GRADING MACHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver Creek, 


A 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Cleaning and Washing Machines, bottle. See 

Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 


Ams Machine Co., Max, New York City. 

BE. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Machy. Co., Chicago, Ill. 

Seattle-Astoria Iron Works, Seattle, Wash. 

Whitaker Glessner Co., Wheeling, W. Va. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified for foods. 


CONVEYORS & CARRIERS, canners. 

H. W. Caldwell & Son Co., Chicago. 

La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore. 

Matthew Gravity Carrier Co., Elwood City, Pa. 
COOKERS, continuous, agitating. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
illers. 

COOLERS, continuous. 

Anderson-Barngrover Mfg. Co., San Jose, Cal. 
COPPER COILS for tanks. 

F. H. Langsenkamp, Indianapolis. 

Copper Jacketed Kettles. See Kettles, copper. 
COOPERAGE, kegs, barrels, ete. 

Chickasaw Cooperage Co., Memphis, Tenn. 
CORN COOKER-FILLEBRBS. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Merral Bros., Merral, O. 

Sprague Cang. Mchy. Co., Chicago. 
CORN CUTTERS. 

A. K. Robins & Co., Baltimore. 

Morral Bros., Morral, O. 

Sprague Cang. Mchy. Co., Chicago. 
CORN SHAKERS (in the can). 

Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, O. 

Peerless Husker Co., Buffalo, N. Y. 


Corn Mixers and A ; 
Fillers. gitators. See Corn Cooker 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper €o. S. 
Stecher Litho. Co., Rochester cana 


U. 

Counters. See Can Counters. 

Countershafts. See Speed Regulating Devices. 
CRANES and carrying machines. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimo 
ang. Mchy. Co., Ch fe 
Zastrow Machine Co Baitimere. 
Cutters, corn. See Corn Cutters. 

8, String bean. See String Bean Mchy. 
Dating Machines. See Stampers and 4 
DECORATED TIN (for Cans, Caps, etc.). 

ee Co.. New York. 
ontinen an Co., 
Whitaker-Glessner Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 
Edw. Renneburg & Sons 3 
Elevators, Wardhouse. 


Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, ete. 
A. K. Robins & Co., Baltimore. 


Engines, Steam. See Boilers and Bn 4 
kettles. See Tee 
ned. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 
FARMING MACHINERY 
Masters Planter Co., Chicago. 
Fertilizers. 


FIBRE CONTAINERS for food (not her-« 
metically sealed). 

ontinental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohic 

FIBRE PRODUCTS, boxes, boxboard, etc. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. , 
Peerless Husker Co., Buffalo. : 
A. K. Robins & Co., Baltimore. se 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
— Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Ca. Baltinene. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Food Choppers. See Choppers. 

Tu raders. eaning an 

Mehy., fruit. 

Fruit Parers. See Paring Machines. 

FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 


—— pressure, time, ete. See Power Pleat 
uipment. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Mchy. ., Chicage. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 

Governors, steam. See Power Plant Bquip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 

Green Pea Cleaners. See Cleaning and Grad- 


ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Ags 
Kerosene Oil Burners. ee Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or 
¥F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 

ars Machine Co., Salem, N. J. 
fiw. Renneberg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABELING MACHINES 
F. H. Knapp Co., Yonkers, N. Y. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Printing & Litho. Co., Norwood, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, ete., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. See Fibre Con- 
tainers. 


Paring Knives. See Knives. 


PARING MACHINES. 


-Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 
A. S. Hoyt Co., New York. 


PEA and BEAN SEED. 
®. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago. 
Livingston Seed €o., Columbus, O. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Iiuntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
‘Sprague Cang. Mchy. Co., Chieago. 
‘Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
~~ Sheet Metal. See Sieves and 


reens. 

Picking Boxes, Baskets, etc. See Baskets. 
— Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


PLANTING MACHINE, 
Masters Planter Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 


Power Transmission Mchy. See Power Piant 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 
A. K. Robins & Co., Baltimore. 
F. H. Langsenkamp, Indianapolis. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 
F. H. Langsenkamp, Indianapolis. 
Ams Machine Co., Max, New York City. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 


SALT, canners. 
Colonial Salt Co., Akron, O. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
F. H. Langsenkamp, Indianapolis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Scalding and Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 

Machines. 


See Baskets. 


SEEDS, canners’, all varieties. 


D. Landreth Seed Co., Bristol, Co. 
Leonard Seed Co., Chicago. 
Livingston Seed Co., Columbus, O. 

B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Co., Chicago. 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Ill. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Slicers, fruit and vegetable. See Corers and 
Slicers. 


Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair-Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
— Bs ~ Covering. See Boiler and Pipe 
Steam Retexts. See Kettles, process. 


STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, burn- 


ing brands, etc. 
A. K. Robins & Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
—. Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & €o., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Supplies, engine room, line shaft, ete. See 
Power Plant Equipment. 

Supply House and General Agents. See Gen- 
eral Agents. 

Switchboards. See Electrical Appliances. 

SUGAR—Canners’ 

n Sugar Refining Co., Philadelphia. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 


F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 
W. BE. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE, 
A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 

F. H. Langsenkamp, Indianapolis. 

A. K. Kobins & Co., Baltimore. 

Peerless Husker Co., Buffalo. 

Sprague Cang. Mchy. Co., Chicago. 

Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, ete. 

Tumblers, glass. See Glass Bottles, etc. 

Turbines. See Electrical Machinery. 

Variable Speed Countershafts. See Speed 
Regulators. 


Vegetable Corers, etc. See Corers and Slicers. 


See Factory Trucks. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, 0O. 
Frank Hamachek, Kewaunee, Wis. 


Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and far. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

bag Machines, can. See Canmakers’ Mchy. 


Wire Bound Boxes. Boxes. 

Wire Scalding Baskets. See Baskets. 

Wrappers, paper . See Corrugated Paper 
Products. 


Wrapping Machines, can. See Labelling Mchy. 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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RE NNEB URG’S 


LABELS 


Equipped with all the latest im- 
provements. Strongly and ac- 


curately made. Has been used for Pe Good PRODUCT plus an_ 


years with perfect satisfaction. attractive ‘CAE ae 
pn your Can———— 
PROCESS 
KETTLE spells “SUCCESS” 
We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
MADE BY : house in Baltimore and can save you 


Edw. Renneburg 


& Sons Company | H. GAMSE & BRO. 


MONEY on your Labels. Write Us 


2639 Boston Street 
LITHOGRAPHERS 
Gamse Building, BALTIMORE, MD. 


Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE > 


PLANTS 


OF THE 


7PHELPS CAN CO 
MANUFACTURERS OF 
TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE MD. 


THE CANNING TRADE 
| 
vig 
é 


CONTINENTAL 
CAN 


COMPANY 


3 


